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WHAT'S YOUR DECISION?... 


1 CAN PER SALE...3 CANS PER SALE...6 CANS PER SALE 


It takes the busy housewife several impulsive seconds and one swift motion to complete 


her buying decision in the store. When she reaches for your product — 


Will she come up with 1 can, 3 or 6? 


It’s YOU who make that decision for her at the point of sale. When your product goes 
to market in CAN BAND*, Container Corporation of America’s multipack merchan- 
diser, it will sell more units sale after sale because CAN BANDS are so easy to see, pick 
up, carry and stack at home. 

Has your product been selling 1 can at a time in the stores? Wouldn’t you like 3 or 6 sales 


for every 1 you make now? Write us today for complete multiple packaging information. 


CONTAINER CORPORATION OF AMERICA 


38 South Dearborn Street, Chicago 3, Illinois, and 59 other cities 





Introducing hj he Ni W Introducing a completely new 
omen 


principle of size grading, this amazing machine has 
been proved capable of doubling production capacity 


of conventional type machines, without sacrificing 
# efficiency. Although capacities will vary according to 
the variety of beans being graded, extensive tests were 


made on whole green beans at capacities up to 3400 
pounds per hour. On cut beans, capacities up to 4200 
BEAN pounds per hour were attained. No additional floor 
space is required. The new design features alternate 
stationary and diamond-shape rocker bars, eliminating 


spirals and pocket panels in the cylinder. Operation 
is extremely efficient and practically noiseless. Get com- 

fi R A l : . plete details today. Call your nearest FMC representa- 
tive, or write for information. 
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© Highest efficiency on both 
whole and cut beans 


* Size-grades by 
diameter and in 
accordance with 
U.S. Standards 


® Available in 

single grader for 

2 separations, or 
double grader with 3 


® Moving parts — and 
maintenance costs — 
reduced to a minimum 


Putting Ideas to Work 


Me FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


aandecllbinpeada General Sales Offices: 
Piet 


dedatedaledhdechel WESTERN: SAN JOSE, CALIF. «+ EAST: RN: HOOPESTON, ILL. 
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Extra-profit 
makers 


Here are three outstanding Northrup 
King selections for beet processors. 


1 KING RED BEET. Developed and 
introduced by Northrup King. Smooth- 
skinned and uniform, the roots are rounder 
than Perfected Detroit, with 14” to 16” tops. 
King Red bulbs up fast—has an excellent, 
uniform dark bright-red interior. Looks 
beautiful in the can. A heavy yielder, ideally 
suited to mechanical harvesting and widely 
adapted to most soils and areas. Average 
maturity: 57 days. 


2 DETROIT DARK RED SHORT 
TOP BEET. An excellent canning vari- 
ety. Northrup King’s selection features a 
deep blood red interior with only slightly 
more zoning than Perfected Detroit. Roots 
are globe-shaped to round with small tap 
root and smooth dark red skin. Tops are 
only 10’-12” tall. Does best in muck or 
peat soils. Average maturity: 58 days. 


3 PERFECTED DETROIT BEET. 
A favorite with food packers for many years. 
Northrup King’s selection features a uni- 
form dark red interior color, and small 
collar. Roots are globe-shaped, flattened at 
the base, smooth-skinned. Tops are 16” to 
20” tall, excellent for mechanical harvest- 
ing. A heavy yielder, and widely adapted 
to most soils and areas. Average maturity: 


-o 


57 days. 


Northrup, King & Co. 
tity 
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Events to Come 


Feb. 17-19. Ohio Canners Associa- 
tion and Ohio State University, an- 
nual 3 day conference, Deshler Hilton 
Hotel and Ohio Union, Columbus, 
Ohio. 


Feb. 19-21. 9th Annual Food Proc- 
essors’ Workshop, Department of Hor- 
ticulture, University of Maryland, 
College Park, Md. 


Feb. 21. National Red Cherry In- 
stitute, annual meeting, Sheraton Ho- 
tel, Chicago, Ill. 


Feb. 25-26. Indiana Canners Asso- 
ciation, canners and fieldmen’s con- 
ference, Purdue University, Lafayette, 
Ind. 


Feb. 28-Mar. 1. Virginia Canners 
Association, 50th annual meeting, Ho- 
tel Roanoke, Roanoke, Va. 


Mar. 2-5. National Association of 
Frozen Food Packers, convention, 
Conrad Hilton Hotel, Chicago, Il. 


Mar. 6-7. Pennsylvania Canners As- 
sociation, fieldmen’s conference and 
canners workshop, Allenberry Lodge, 
Boiling Springs, Pa. 


Mar. 6-8. The Refrigeration Re- 
search Foundation, annual meeting, 
Hotel Adolphus, Dallas, Tex. 


Mar. 10-13. American Warehouse- 
men’s Association, 67th annual meet- 
ing, Hotel Adolphus, Dallas, Tex. 


Mar. 10-13. National Association of 
Refrigerated Warehouses, annual 
meeting, Dallas, Tex. 


Mar. 13-14. Tri-State Packers Asso- 
ciation, spring meeting, Shelburne 
Hotel, Atlantic City, N. J. 


Subscription rates: U. S. and possessions, Can- 
ada, $3.00 per year; two years, $5.00; three 
years, $7.00; other countries, $10.00 per year. 
Single copies, 25 cents each, except annual 
Buyers’ Guide at $1 each. Copies of issues 
prior to current year, if available, $1 each. 
Entered as second class matter, August 2, 1952 
at the Post Office, Pontiac, Illinois, under the 
Act of March 3, 1879. FOOD PACKER is pub- 
lished monthly except in October when pub- 
lished semi-monthly (including the Buyers’ 
Guide and Reference Issue published in Oc- 
tober) by Vance Publishing Corporation. Her- 
bert A. Vance, President and Treasurer; A. A. 
Hood, Vice President; A. E. Monetti, Secretary. 
Also publishers of American Lumberman, Wood 
| & Wood Products, and Home Maintenance & 
Improvement. 





lewover you. CANN rruiloes... 


whatever you can... ca// on 


put the taste appeal inside 
and the sales appeal outside 


Any way you can tomatoes—appetizing juice, tasty 
sauce or whole, you can with CROWN. Quality con- 
tainers, to suit your exact requirements, can be 
delivered when and where you want them, to meet 
your production schedules. 

Complete package design and merchandising assis- 
tance . . . modern lithography equipment and tech- 
niques... complete packing-line engineering advisory 
service ... all come with that extra touch of CROWN 
personal attention. Plants and offices in 18 stra- 
tegic locations. 

Write for your copy of CROWN’s booklet, ““Crown 
Art and Lithography.”’ Crown Cork & Seal Company, 
Inc., Can Division, 9336 Ashton Road, Phila. 36, Pa. 


CROWN CORK & SEAL COMPANY, INC. 
MANUFACTURERS OF CLOSURES, CONTAINERS AND MACHINERY 
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VITAMIN C FORTIFICE 


% _Extra sales appeal comes naturally when the words Vitamin C Fortified appear on 
© Jabel. More and more smart shoppers look for and buy the brand with the added 
vitamins. Why not give your juice blends and fruit drinks this big 
competitive advantage? And the cost? Justa fraction of a cent per unit! 


Pfizer, a leading producer of vitamins for 20 years, offers you Vitamin C (ascorbic acid) 
in the most convenient, easy-to-handle forms. In addition to vitamin fortification, 
Pfizer Ascorbic Acid can also provide an important safeguard for your beverages against 
color and flavor fading that result from oxidation during shelf life. 
For full details about Pfizer Vitamin C write to: 


PIONEER AND LEADING is 630 Flushing Ave., Brooklyn 6, MY. : 
MANUFACTURER OF VITAMINS — Branch Offices: 
323 sank: Chicago, ili.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 
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smash hit ! 


... Simulating the tough treatment 


your glass-packed product encounters 


in its obstacle race to market 


Zwiff—Bam! And a packed shipping carton meets another 

rigid test in the Ball Brothers Packaging Research Laboratory. 
The drop test shown here measures the ability of packed 

cartons to withstand repeated free falls from specified heights 
...0n top, bottom, sides, ends, edges, and corners . . . without 
damaging the glass-packed product within. Ball makes many 
other laboratory and field tests to be sure that cartons which 
protect Ball glass containers will withstand ‘“‘manhandling,” ma- 
chine and transport punishment while delivering your product 
safely .. . economically, too. Ball packaging experts can 

help you avoid the costly waste of underpacking or overpacking; 
can help you get more for your packaging dollar. 

Your packaging should meet product requirements 

“on the button.” It will if it’s by Ball. 


Call Ball first for glass coniainers and metal closures to 
glamorize your product — protect its quality. Whether your 
requirements call for stock items or private molds, for 
plain or decorated closures, Ball Packaging Counselors will 
assist you in developing the package which will best fit your 


needs, Get in touch with your nearest Ball representative. 


for the finest Glass Containers / Metal Closures / 
Complete Packaging Counsel 


° 


BALL BROTHERS COMPANY, INC., Muncie, Indiana; Okmulgee, Oklahoma, 
El Monte, California. Represented in major cities throughout the United States, 
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Industry 


R. Winters R. F. Greenway 
Appointment of Russel H. Winters 
as executive vice president for sales 
was announced by National Can Cor- 
poration President Robert S. Solinsky. 
Mr. Winters, formerly general man- 
ager of Larsen Co., Green Bay, Wis., 
is vice chairman of the Vegetable 
Research and Marketing Advisory 
Committee of the U. S. Dept. of 
Agriculture and a director of both 
the National Canners Association and 
the National Association of Frozen 


Food Packers. 


Robert F. Greenway has been ap- 
pointed executive vice president of 
the Robert Gair Paper Group of Con- 
tinental Can Company, New York 
City. He joined Gair in 1934 and 
became a vice president in 1939. 


Dr. Donald K. Tressler has resigned 
as scientific director of the Quarter- 
master Food & Container Institute 
for the Armed Forces, Chicago, to 
return to consulting practice as man- 
ager, Donald K. Tressler & Associates, 
Westport, Conn. He also will be edi- 
tor of the Avi Publishing Co., West- 
port, publishers of food technology 
books. 


National Food Distributors’ Asso- 
ciation’s 3lst annual convention has 
been scheduled for August 11-14 in 
Chicago, according to Alfred A. Bud- 
denhagen, president. Sessions will be 
held at the Sherman Hotel. 


Among organizational changes at 
National Cylinder Gas Co. has been 
the formation of the new Girdler Proc- 
ess Equipment Division to supply au- 
tomatic continuous processing equip- 
ment to the food and other industries. 
John E. Slaughter, Jr., has been ap- 
pointed president of the division. Di- 
vision activities include production of 
Votator equipment. 
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Names and News 


Harry Nuttle, H. H. & B. H. Nut- 
tle, Hickman, Md., canners, has been 
named “Man of the Year in Service 
to Maryland Agriculture” by the Pro- 
gressive Farmer magazine. 


S. M. Kennedy, president of Con- 
solidated Foods, Chicago, said that 
his office has recently been served 
with a complaint by Federal Trade 
Commission on illegal acquisition of 
Gentry, Inc., in 1951. He said that 
while they have not had opportunity 
to study the complaint in detail, they 
feel there is no basis for action under 
the anti-trust laws. 


Geo. Dew H. E. Steele 


C. Arnholt Smith, board chairman 
of Breast-O’-Chicken Tuna, Inc., San 
Diego, Calif., named George Dew 
as company president and Larry M. 
Kaner, vice-president and advertising 
and sales director. Mr. Dew takes 
over the active direction of the com- 
pany after extensive management 
experience within the parent corpora- 
tion, Westgate-California for the past 
12 years. 


Knox Glass Inc., of Knox, Pa., an- 
nounces the appointment of Howard 
E. Steele as manager of manufactur- 
ing in its seven plants. 


Edward A. Vassallo is the new di- 
rector of marketing for Campbell 
Soup’s Limited, Camden, N. J. Mr. 
Vassallo joined Campbell in 1939 as 
a member of the Sales Research De- 
partment. 


Lansing B. Warner, Inc., Chicago, 
has named five new vice presidents, 
E. H. Meyer, home office sales; O. C. 
Schmidt, special assignments; C. M. 
Westerman, claims; W. J. Faust, un- 


derwriting; M. R. Eddy, field sales. 


The Can Manufacturers Institute 
has appointed Milburn McCarty As- 
sociates to handle its new public 
relations program. 


R. A. Simpson was made general 
industrial sales manager of Morton 
Salt Company, Chicago, as of January 
1. He has been with Morton since 
1951 serving as staff food technologist 
and later as assistant industrial sales 
manager. 


William T. Brady, president of 
Corn Products Refining Company, 
New York City, announced the ele- 
vation of two executives to vice pres- 
idencies. Robert C. Wheeler was 
named vice president for personnel 
and public relations and Alfred S. 
Wells, vice president for purchasing. 


Edward V. Lahey has been re- 
elected chairman and president of the 
United States Brewers Foundation. 
Thomas C. Fogarty, president, Conti- 
nental Can Co., and John F. Connelly, 
president, Crown Cork & Seal Co., 


were appointed associate directors. 


J. Gordon King, former vice-presi- 
dent of Owens-Illinois Glass Co., has 
joined Hazel-Atlas Glass Division, 


Continental Can Co., as general man- 
ager. 


Louis E. Kibler, vice-president, A. 
K. Robins & Co., Inc., Baltimore, Md., 
has been elected executive vice-pres- 
ident by action of the board of 
directors, according to Robert A. Sin- 
dall, Jr., president. 


F. L. Hart B. Durling 

F. Leslie Hart, formerly chief of 
the U. S. Food and Drug Administra- 
tion’s Boston district, has been ap- 
pointed by Truesdail Laboratories, 
Los Angeles, Calif. as director of food 
and drug technology. 


Bruce L. Durling has been elected 
president, Wm. J. Strange Co., Chi- 
cago, succeeding his father, W. B. 
Durling, who was named chairman 
of the board. Also elected were T. R. 
Miles, executive vice-president and 
Earl M. Johnson, assistant secretary- 
treasurer. (Continued on Page 13) 
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How do you receive cans ? 


BY RE-SHIPPER BY BAGGED CAN BY BULK-PACKED BY BULK-PACKED 
CARTON? METHOD? TRANSFER CASE? TRAILER OR TRUCK? 


°° 


No Matter! 
You'll Save Time 
and Manhours with 


the RCA Can 
Uncaser and Sorter 


If you’re now unpacking your new tins 
by hand and manually arranging them 
with open ends upright—you can do all 
this automatically with the new Uncaser 
and Sorter! Operates quietly at speeds 
that exceed the output of a team of four 
or five unpackers—up to 600 quart size 
and 1000 12-ounce cans per minute. 


Extra gentle action prevents cans from 
denting, keeps lithography unscratched. 
Its small size involves only 94 square 
feet of floor space. Adaptable as com- 
bination Uncaser and Sorter, or Sorter 
only for bulk pack. 


World-famous RCA quality assures 
equipment that operates dependably 
year after year. Why not let an RCA 
field representative show you how our 
advanced equipment can fit your 
production needs. 


Installation supervision is supplied and contract service 
by RCA Service Company is available if desired. 


\Radio Corporation of America 
Dept. C-334, Building 15-1, Camden, N. J. 


Please send me complete information on: 

[-] RCA Can Uncaser and Sorter 

[] RCA Full-Depth Uncaser (Bottles) 

{-] RCA Beverage Inspection Machine (Bottles) 

[-} RCA Metal Detector (Automatic Detection of Tramp Metal) 


NAME —___ TLE, 
COMPANY. 
ADORESS__—_——————————— 


cry—___ ZONE STATE 
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LAP-END PASTES 





BOTTLE LABELLING i 


PEERS Eee ® Resins and Rubbers in 
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RESIN BASED 


CANNING 
“ADHESIVES 





You can specify Swift’s resin based canning adhesives 
for any canning need or speed ... and any canning 
temperature too: 


PICK-UP GUMS Built for speed, strong tack, long 
mileage economy. One for every canning temperature. 


LAP END Resin based for quick set, smooth run on 
all paper stocks. Rust inhibited. 


CASE SEALING Easy open or regular. Moisture re- 
sistant, quick setting, high speed. 

GLASS LABELING Adhesives for bottles or jars. For 
all temperatures and humidity extremes. Immediate 
strong tack, fast set, good mileage. 


21 Swift adhesives plants serve all of the U.S. and 
Canada with prompt, courteous and authoritative 
service. Call your Swift specialist today. Go first class 
—go Swift, all the way! 









with these 
ADHESIVE PRODUCTS: 


Emulsion or Solvent 
© Dry, Liquid and Flex- 
ible Animal Glues 


® Liquid Dextrin Adhe- 
sives 





SWIFT & COMPANY « Adhesive Products Department * 4115 Packers Avenue, Chicago 9, Illinois 
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industry News 
(Continued from Page 10) 


B. Dow Postle has been appointed 
sales representative in Connecticut, 
western Massachusetts and selected 
counties in New York outside the 
metropolitan area for Brockway Glass 
Co. He will headquarter in the newly 
opened Hartford, Conn., office. 


Fred Geise, recently retired head 
of the Agronomy Division, American 
Can Co., Maywood, Ill. has joined 
the staff of the University of Wiscon- 
sin’s College of Agriculture. He will 
conduct a seminar on crop manage- 
ment. 


Harry Smith, manager, American 
Stores canning operations in Hurlock, 
Md., died January 4. 


J. Ralph Mace, Jr., branch manager 
and salesman, F. H. Woodruff & Sons, 
Inc., Division of Associated Seed 
Growers, Inc., Salisbury, Md., died 
January 14. 


Novel “birthday packages” commem- 
orating the 100th anniversary of Cali- 
fornia’s food canning industry recent- 
ly were presented to Vice President 
Richard M. Nixon and Senators Thom- 
as H. Kuchel and William A. Knowl- 
and by O. R. Hayes, president of 
the Canners League of California. The 
packages contained choice collections 
of California canned foods. The in- 
dustry, founded in 1858, now ranks 
as the largest in the U. S. 


George Coley, vice-president, Schu- 
ckl & Co., Inc., was re-elected presi- 
dent of California Processors & 
Growers, Inc. Also re-elected were 
W. Harlow Waggoner, Santa Clara 
Packing Co., vice-president, and John 
W. Bristow, executive vice-president. 


A. Edward Brown, vice-president 
and treasurer, Michigan Fruit Can- 
ners, and outgoing president of Na- 
tional Canners Association, has been 
named “Man of the Year” by the 
Michigan Frozen Food Packers Asso- 
ciation. He will be honored at the 
4th annual Agriculture banquet spon- 
sored by M.F.F.P.A. and scheduled 
for March 20 at the Hotel Whitcomb 
in St. Joseph, Mich. Brown is the 
fourth man so honored. The three 
previous selections were Fred Gran- 
ger in 1955, Carl Steimle in 1956, 
and Stanley Johnston in 1957. 


J. R. Simplot, president of J. R. Sim- 
plot Co., Caldwell, Ida., announced a 
change in packaging of frozen french 
fried potatoes. He is adding a 16 oz. 
retail size. 
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SPOTLIGHTING - 


1,200 Delegates Attend 
N.C.F.A. Convention 


Approximately 1,200 delegates at- 
tended the recent Northwest Canners 
and Freezers Association convention 
in Seattle, Wash. Delegates repre- 
sented 53 member firms and 260 
other firms and agencies. 


The program, built around the 


Frozen and canned product samples dis- 
played at N.C.F.A. convention are in- 
spected by delegates. 


theme “Spotlighting the Future”, fea- 
tured judging and display of 750 
samples of members’ products during 
the opening day. Products included 
29 canned varieties and 19 frozen 
varieties of fruits and vegetables. Fro- 
zen items were judged for the first 
time in recent years. The Washington, 
Oregon and U.S.D.A. experiment sta- 
tions also displayed 220 samples of 
new varieties of canned and frozen 
products. 


The second day was devoted to 
technical sessions which covered crop 
production research, insect and di- 
sease control, plant breeding, mate- 
rials handling, quality control, 
lighting, labor relations and market- 
ing. Subjects were presented by 28 in- 
dustry and government research and 
technical experts. 

The general session was concluded 
with a round table discussion on the 
institutional market for canned and 
frozen foods moderated by T. E. Mc- 
Caffray, National Fruit Canning Co. 
Panel members were J. M. Cohen, 
vice-president, National Institutional 
Wholesale Grocers Assn., and Walter 
Clark, past president, National Res- 
taurant Assn. 


New Methods Process 
Freeze-Damaged Fruit 


Two new methods of processing 
satisfactory concentrate from freeze- 
damaged fruit have been developed 
by Minute Maid Corp. and are now 
available to the industry. The first 
method involves the screening of juice 
rather than conventional finishing 
methods and results in less viscosity 
in the concentrate. The second pre- 
serves juice flavors through the use 
of inert gas in the processing to pre- 
vent oxidation that takes place after 
concentrate has been frozen. 

Equipment for both methods is 
ready for operation at all Minute 
Maid plants. According to the com- 
pany the processes are being made 
available for licensing because of the 
present emergency although testing 
for full effectiveness has not been 
proven commercially. 

Patents resulting from the new 
methods will be administered by 
Union Carbide. Inquiries about licens- ° 
ing the process should be directed to 
R. E. Cornwell, president, Union Car- 
bide Development Co., N.Y.C. 


Colleagues Honor Burns 

A silver service tray inscribed with 
the signatures of 34 food broker col- 
leagues was presented to Ed Burns, 


Inspecting silver tray presented by col- 
leagues are, |. to r.: Harold Hinman; 
Burns; Mrs. Burns; Earl D. Roll; H. B. 
Pearson. 


president, Alton Canning Co., follow- 
ing his installation as president of the 
N.C.A. The presentation was made 
in the company’s Traymore Hotel 
suite, Atlantic City. 

(Continued on Page 44) 








CANNED FOODS are betier than ever— 
nutritious, economical and convenient 


And remember... 


Continental has the 
right package for you! 


CONTINENTAL (‘C CAN COMPANY 


SERVING ENDUSTRY..-SERVING AMERICA 


CANS © VAPOR-VACUUM® CLOSURES © FLEXIBLE PACKAGING e FIBRE DRUMS e 
SHIPPING CONTAINERS @ STEEL CONTAINERS © PAPER CONTAINERS e 
PLASTIC CONTAINERS © FOLDING CARTONS @ DECOWARE® @e CROWNS AND CORK @ 
BONOWARE® © GLASSWARE @ BAGS © CONOLITE® © GLASS CONTAINERS @ 
KRAFT WRAPPING © PAPERBOARD @ ENVELOPES 


(This advertisement originally 
appeared in full-color in TIME, 
BUSINESS WEEK and FORTUNE.) 


me 
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Pickle sorting system involves a preliminary hand sorting, mechanical sorting, and 


(above) a final hand sorting. 


Tough Management Methods 


Build Plant Efficiency 


H. W. Madison's system 
of research, testing and appraisal 
makes efficiency in pickle production 


G eorge Madison slapped the leg 
of a mechanical pickle sorter, 
“We built all but the legs out of 
stainless steel. We thought that they 
would be far enough from the pickles. 
But if I were building it again, I 
would make everything stainless steel.’ 
George Madison, the brother of the 
original founder of the H. W, Madison 
Co., Medina, Ohio, is vice president 
and plant superintendent. 

The mechanical pickle sorter was 
built and installed in the Madison 
plant by the plant maintenance and 
machine shop crew. It is similar to 
sorters used by many of the progres- 
sive pickle packers in the country. 
But the development of the machine 


Filling table is stainless steel, also most 
of pasturizer. Labeler is adapted to the 
special problems of a private label house: 
frequent label changes. 
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shows the methods of management 
that are behind the rapid rise of the 
Madison company during the past 25 
years. 

1. The machine was designed and 
built within the plant as are a great 
many pieces of non-standard equip- 
ment. It was tested, altered, re-tested 
and put into operation. 

2. It was designed to get the best 
work out of both the machinery and 
the workers. Both aspects are impor- 
tant in sorting pickles. Mr. Madison 
pointed to a bubbling pool where 
pickles are dumped before elevating 
them to the sorting table, “We use 
steam and air to warm and agitate 
them.” 


Officers examining 25th Anniversary 
booklet are vice presidents George Madi- 
son, James Irwin, W. A. Murray with 
Mrs. H. W. Madison, president. 


3. A final point, significant of the 
entire plant operation, is that the sort- 
ing system will surely be thrown out 
if a new, entirely mechanical, system 
works as well as is expected. 

The operation of the entire plant 
tends toward this system of 1. Re- 
search, 2. Innovation, 3. Appraisal and 
improvement. 

It shows up in the quality program. 
On the opposite page, the system 
used in following a tank of pickles 
from a salting station to the plant is 
explained, not because it is unique, 
but because it is used in addition to 
the usual tank report and it has been 
developed step-by-step. 


Plant Efficiencies 


The Madison company has a num- 
ber of efficiencies in its handling and 
processing methods. Some of them are 
not disclosed. But many important fea- 
tures of the plant are simply innova- 
tions or standard practices that are 
done very well. 

1. The sanitation program has been 
developed over the years. Each fore- 
man is responsible for the sanitation 
in his section. The entire plant is 
cleaned up once a day, machines are 
dismantled and cleaned after each 
use. 

2. A vinegar plant, modern and 
sparkling clean, is operated in the 
pickle plant. White distilled vinegar is 
generated; flavored vinegar is pur- 
chased. The generators are of German 
manufacture. They employ the prin- 
ciple of regulation of the alcohol in- 
put according to the temperature cre- 
ated by the bacterial action in the 
wood shavings. 

3. The buildings are on a single 
level — except for a mayonnaise oper- 
ation on a platform. The present plant 
was built a section at a time from the 
original building. The completed sys- 
tem is cohesive and efficient. 

4. Material handling systems are ef- 
ficient. Some of them are unique. The 
pickles are brought from salting sta- 
tions in stainless steel trucks. Liquors 
are kept equalized by shifting them 
through plastic syphons. Action is 
started by a jet of air directed toward 
one end opening. 

The salt stock pickles are moved 
to the sorting table via specially built 
bins. The front of the bin is hinged 
at the top. It is delivered to the pit 
(with the warm water bubbling) by 
lift truck. The operator pulls a handle 
and the pickles drop into the pit. 

At the end of the first hand-sorting 
belt, before pickles drop into mechan- 
ical sorters, a special attachment is 
used for small pickles. It is a vibrating 
screen with high pressure spray. Small 
pickles of 10,000 per cask and smaller 
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Tank report is submitted by salting station supervisors on each tank of pickles owned by Madison company. 


receive this extra washing. Improve- 
ment in handling characteristics in 
subsequent operations is noticeable 
right up to the packing table. 

Sugar is brought in by specially 
built, hermetically-sealed cars, un- 
loaded by screw conveyor and 
dumped in overhead bins almost au- 
tomatically. Sugar can be sent by 
overhead tube to any part of the plant 
by a remote panel board. 

5. Waste disposal has become an 
acute problem in Medina, Ohio. As a 
result, the H. W. Madison Co., has 
developed an efficient system of aera- 
tion. But this innovation too, may be 
on its way out because of a recent 
successful pilot operation for a more 
efficient submerged aeration system. 

6. In raw products the company’s 
influence has been important. Ben 
Weaver, supervisor of field crops, was 
one of the first to organize the con- 
tracting of labor by growers. This 
brought the change from the small 
family acreage to larger fields, Mr. 
Weaver has been working with Mich- 
igan State College in the develop- 
ment of the mechanical pickle picker. 

The company has spent time and 


Seed Research 


money on research on seeds in order 
to get a cucumber more uniform in 
shape and color. 

This year the company is in its 25th 
year. A brochure was published re- 
cently outlining the operations of the 
plant. Last November 6 an open house 
was held at the plant. That evening 
a dinner for 750 to 800 employees, 
their husbands and wives, stockholders 
and members of the firm was held in 
Medina. James Irwin, vice president, 
general manager and treasurer of the 
company presided as toastmaster. He 
introduced the employees who were 
honored for working with the com- 
pany from 5 to 25 years. 

Mrs. H. W. Madison is president 
of the company, W. A. Murray is 
vice president in charge of sales. 
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At Madison's, Tank Reports Show 
Pickle Quality Doesn't ‘Just Happen’ 


he laboratory control system of the 

H. W. Madison Co., Medina, Ohio, 
has been developed by Larry Turney, 
a 15-year employee, who is in charge 
of both plant research and quality 
control. One outstanding feature is his 
monthly tank report. 

This report is sent in on each tank 
each month in addition to regular re- 
ports to the production department on 
stock level. The superintendent of the 
salting station makes all entries. 

The report keeps the laboratory 
informed with considerable accuracy 
on the condition of each tank. 


Chart Shows Size, Condition 


In the chart heading shown above, 
numbers have been assigned to each 
tank in each of the salting stations. 
The superintendent enters the size of 
pickle as l’s, 1 & 2’s, ete. 

The date started is usually the 


Pickles from each load are pressure test- 
ed in lab. 


same as the date closed in filling the 
tank. If the tank is back filled it is 
recorded. These entries and the air 
temperature at filling, the brine tem- 
perature at filling and the pickle con- 
dition at the time of salting remain 
the same on each report of the tank. 

However, the apparent fermentation 
and the percent of cure are items 
which are watched closely by the 
lab. 

The number of bushels is recorded 
at the time of filling. The volume of 
brine and tenderometer, salometer and 
lactic acid readings are those record- 
ed on the day the report is submitted. 

The tenderometer is actually the 
Baulauff pressure tester readings. 

Under the comments section after 
each tank report, a count is taken of 
the number of pickles, per bushel, the 
Ibs. of crooks and nubbins, Ibs. of 
bloaters and the total Ibs. of relish 
stock. 

Enzyme Activity 

At any indication of enzyme activ- 
ity, a sample would be pulled from 
the tank and an enzyme test run at 
the lab. 

There is close coordination between 
the laboratory and the production de- 
partment. All the above helps deter- 
mine the order in which tanks are 
used. 

The tank of pickles is followed into 
the plant. Samples are taken for pres- 
sure testing before the load is used. 
Checks are made irregularly through- 
out the day in all parts of the line. 
Tests totaling in the hundreds daily 
are run by the laboratory from pickles 
in the tanks to pickles in the ware- 
house. 


At Madison’s this makes quality. 
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Recipe pads for use in pea promotion carry recipes of women’s editors in Chicago (at left) and Milwaukee and St. Louis (right). 


Chicago-Wisconsin Team 


Promotes Local Pea Sales 


Point-of-sale campaign 
combines with national 
‘Peas on Parade’ promotion 


Participating in the Milwaukee kick-off 
luncheon were O. V. Otteson, president 
of Wisconsin Canners Association, Nancy 
Trewyn (Wisconsin’s Alice-in-Dairyland) 
and R. A. Brigham president of Milwau- 
kee Food Brokers Association. 


Promotion leaflets were sent by USDA 
to warehouses and in-plant feeders. 


n Chicago, Milwaukee, and St. 
| Louis, point-of-sale material will 
be used in retail stores to supplement 
national magazine advertising and 
publicity programs of the Peas on 
Parade promotion. 

The three-city campaign will be 
one of the few coordinated programs 
in the country, even though an enor- 
mous amount of money and effort 
will be used to sell the over-supply 
of peas. 

In brief, the pea campaign in the 
midwest cities will be personal con- 
tact by U. S. Department of Agricul- 
ture’s food distribution men, the use 
of recipe pads on retail pea displays, 
and circulation of special leaflets to 
brokers, warehousemen, and in-plant 
feeders. 


Wisconsin Convention 

The program started during the 
Wisconsin Canners convention in No- 
vember. Howard Miller of the Chi- 
cago office of the USDA’s Food Dis- 
tribution Division, said that attractive 
recipe pads could be_ produced. 
With a national campaign going on, 
the pads could serve to raise inter- 
est of both retailers and_ brokers. 

Wisconsin canners allotted $3,000 
for the recipe pads. Around 1,200 
pads will be used in each of the 
three cities. The designing of the 
pads, contact with the women’s page 


editors of the city newspapers,°.and 
the actual distribution was left to 
the USDA men. 


A kick-off meeting held in Mil- 
waukee last month included brokers, 
canners, and even a few buyers. A 
similar meeting was held the same 
week in Chicago. 

In the Chicago meeting two of the 
can manufacturers were asked to out- 
line their extensive programs during 
the pea selling campaign. 


Ad Programs 


These programs, of Continental Can 
Co. and American Can Co., were 
coordinated with the U. S. Depart- 
ment of Agriculture’s plentiful food 
program. Canned peas at the request 
of the National Canners Association 
was put on the plentiful foods list 
several months ago. 

The presence of a commodity on 
the plentiful food list automatically 
touches off a certain amount of pub- 
licity. Regular announcements go to 
publications and radio and television 
stations and are used as the basis 
for public service announcements, 
homemakers’ columns, or home eco- 
nomics shows. 

More publicity will come from the 
programs of the Continental Can Co.’s 
agency, Dudly, Anderson and Yutzy, 
the same agency which handles the 
Consumer and Trade Relations pro- 
gram for the National Canners Asso- 
ciation. 

The combined impact of the na- 
tional program will be felt among 
consumers. But the point on which 
the Wisconsin canners are gambling 
is that grocers will be interested 
enough in the low prices, and the 
publicity, to allow a little of the floor 
space to be used for end-of-aisle 
displays. 
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Simple, Fast Procedure 
Tests Sweet Corn Maturity 


Only basic techniques are needed 
for specific gravity tests of 
raw or processed corn 


APPARENT 
SPECIFIC GRAVITY TRUE SPECIFIC GAaviTY 


_ {WEIGHT BY AIR) X(S®.GR. OF LIQUID) 1.200 WEIGHT IN AIR 
1.050 SPECIFIC GRAVITY = —TETSHTIN AIR) — (WEIGHT IN LIQUID} 35 


WEIGHT IN Liquid 


SP. GR. OF LIQUID 


“1.006 
F- tooo 


“0.996 


Chart 1. Nomograph for calculation of apparent and true specific gravity of whole 
kernel sweet corn. As shown above, a sample weighing 98.75 grams in air and 9.5 
grams in water has an apparent Sp. Gr. of 1.106. This is corrected (since the Sp. Gr. 
of the water is only 0.996) to a Sp. Gr. of 1.118. 
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B gar the past few years, many 
methods have been proposed for 
the evaluation of sweet corn matur- 
ity. These include AIS, succulence, 
and moisture tests. Some of these 
methods have found direct applica- 
tion in industry and in the official 
grading of fresh and processed corn. 
However, limitations of these meth- 
ods have been observed by several 
workers. It would appear that a sim- 
pler and more rapid method would 
be in order. Further, due to the 
cost of some of the present equip- 
ment, a less expensive apparatus 
would be desirable. 

With the above thoughts in mind, 
workers at the Ohio Agricultural Ex- 
periment Station undertook research 
to develop and apply the specific- 
gravity principle for determining corn 
maturity. This work has been under- 
way during the past four seasons. 

Several varieties of corn, each har- 
vested at three or more maturity 
levels and each variety at each har- 
vest, have been processed into canned 
and frozen whgle kernel corn. Both 
the raw and processed product have 
been evaluated by several methods 
for determining corn maturity in addi- 
tion to techniques developed for de- 
termining specific gravity. 

To determine the specific gravity 
of fresh corn, the following proce- 
dure is recommended: 


Equipment 


1—8 mesh 12 in. screen 

l—scale capable of weighing, at least, 6 
lbs. (4 oz. accuracy) 

1—5 mesh wire basket (12 in. in diameter 
by 4% in. deep) 

1—20 or 30 gal. tank, at least, 3 ft. deep 

1—Hydrometer (0.90 to 1.10) 


Take a representative sample 
of freshly cut corn. 

Drain for two minutes on an 8 
mesh screen. 

Weigh a six pound sample. 
Weigh the sample in water of 
known specific gravity. 
Calculate the specific gravity of 
the corn as follows: 


Specific gravity = 
Wt. corn in air X Sp. Gr. of water 
Wt. corn in air — Wt. corn in water 


(Continued on Page 34) 








Speakers at the Marketing Session of the National Canners Association convention in 
Atlantic City, Tuesday, January 21, were, left to right, A. C. Nielsen, Jr., President of 
A. C. Nielsen Co., Chicago; Esther Foley, Home Service Director of Macfadden Pub- 
lice*‘ons, Inc.; A. Edward Brown, Michigan Fruit Canners, Inc.; Commander Edward 
Whitehead, President, Schweppes, Ltd.; and James A. Weaver, President, James A. 
Weaver Co., food broker. 


Price-and-Production Plans 
Leave Canner in Trouble 


NCA speakers see trouble 
for even efficient, quality packer 
who doesn’t plan his sales 


op billing at the 1958 National 

Canners Association went to a 
bearded gent who told canners how 
to sell soda water. Commander 
Edward Whitehead, president of 
Schweppes, Ltd., was present with 
authentic beard and authentic Brit- 
ish accent. 

He recounted the advance of his 
firm over its 164 years of life (75% 
increase in sales, 1847-1947; 400%, 
1948-1957), advised that personaliz- 
ing a product is desirable but some- 
times dangerous (“the hazard with 
a woman would, I submit, be great- 
er”); that authenticity is necessary 
even with a sales gimmick (“there is 
nothing false about my whiskers”) 
and that there is a substantial mar- 
ket for a better product. 

To the hundreds of canners in the 
Hotel Traymore, Tuesday morning 
(Jan. 21), the marketing session was 
one of the high points of the show. 

If there was froth in the address 
of Commander Whitehead, there was 
impact in the address of A. C. Niel- 
sen, Jr., of the Chicago market re- 
search organization. 


He predicted in the years ahead 
that canners, the same as all other 
executives, would find competitors 
selling excellent products at about 
the same price. The problems? Mr. 
Nielsen saw lots of them: 

1. It is getting more difficult to 
get in-store promotion on canned 
foods. This point-of-sale approach is 
important in selling. Mr. Nielsen sug- 
gested: “work harder.” 

2. Another problem forced on the 
canners is the store inventory. Mr. 
Nielsen pointed out, correctly, that 
canners are carrying more of the in- 
ventory and retailers less. He also 
noted that with less inventory pres- 
sure, the retailer is not pressed to 
sell and items become out-of-stock 
easier. Mr. Nielsen suggested, “dis- 
perse warehousing.” 

3. Mr. Nielsen repeated the tradi- 
tional charge against canners as busi- 
ness men, that they pay too much 
attention to price and production and 
not enough attention to sales. His 
answer: More and better advertising 
and promotion, better packages. 

4. The product itself can be im- 


proved, not so much according to 
standard measurements of “quality” 
but in taste directed toward consum- 
er desires. Mr. Nielsen said, “. . . a 
little experimentation along these 
lines can be productive.” 

5. All along the grocery shelves 
new products are popping out which 
act as new competitors to canned 
foods. The trend seems to be for 
new items which save time but do 
not necessarily cost less. The answer 
for canners, Mr. Nielsen said, was to 
invest time and money in research. 

6. For price competition, Mr. Niel- 
sen advised more attention to qual- 
ity. “Equip your salesmen with mod- 
ern products and an efficient delivery 
organization so they can sell first 
with quality and service. Let the com- 
petitor worry about price.” 

There was optimism, too, at the 
convention. Ed Brown, retiring pres- 
ident of National Canners Associa- 
tion, noted that “. . . ‘the gloom and 
doom’ attitude of canners . . . is 
being replaced by cautious optimism.” 

He pointed out factors favorable 
to canners: 

l. The bigger defense budget 
($1.26 billion). 

2. The freeze in the South. 

3. Favorable indications are: out- 
lays for public works construction are 
up; electric power output is at an 
all time high; private housing starts 
are above a year ago; expenditures 
for road construction has increased; 
high level; and money is easier to 
obtain. 


Research Luncheons 


Two new tools for the laboratory 
(research laboratory not quality con- 
trol laboratory yet) were described 
in the first technical session on Mon- 
day. (Jan. 20.) 

Gas chromatography, a technique 
for analysis, appears to be particu- 
larly valuable in studying flavors and 
aromas. According to I. S. Fagerson 
of the department of food technol- 
ogy of the University of Massachu- 
setts, this sensitive instrument, which 
he described in some detail, has iden- 
tified over 70 pure compounds in 
coffee, no one of which could be 
associated with typical coffee aroma. 
“This technique could be used to 
assist in the blending of green cof- 
fees for development of new flavors,” 
he said. 

Another instrument, closer to the 
quality control laboratory but still 
new, has been used successfully in 
controlling the hydrogenation of mar- 
garine. This is the infrared spectrom- 
eter. According to Dr. Abraham Savit- 
sky, research engineer for the Perkin- 
Elmer Corp., it is the best thing that 

(Continued on Page 35) 
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The Elections 


National Canners Association 


President: Edward E. Burns, Alton 
Canning Co., Alton, N. Y. 

Vice President: Norman O. Sorensen, 
Country Gardens, Milwaukee, Wis. 

Secretary-Treasurer: Carlos Campbell, 
Washington, D. C. 


National Preservers Association 


President: Joseph A. Raphael, Louis 
Sherry Preserves, Inc., Long Island 
City, N. Y. 

Vice President: John S. Phillips, Puri- 
tan Preserve Co., San Francisco. 
Vice President: J. N. Major, Jr., Old 
Virginia Packing Co., Front Royal, 

Va. 

Vice President: Francis Oelerich, Oel- 
erich and Berry Co., Chicago, IIl. 

Secretary-Treasurer: John C. Fosgate, 
Chester C. Fosgate Co., Orlando, 
Fla. 

Executive Vice President: Richard F. 
Curry, Washington, D. C. 


Old Guard Society 


President: S. B. Cutright, Illinois Can- 
ning Co., Hoopeston, Ill. 

First Vice President: Nicholas J. Jan- 
son, Nicholas J. Janson Co., Cin- 
cinnati, Ohio. 

Second Vice President: Robert L. 
Eirich, H. S. Crocker Co., Balti- 
more, Md. 

Secretary-Treasurer: John Dingee. 


Canning Machinery and 

Supplies Association 

President: John C. Swift, White Cap 
Co., Chicago, Il. 

Vice President: William E. Vaughn, 
American Can Co., New York City. 

Secretary-Treasurer: Dave Lewis, 
Washington, D. C. 
Director: Joe Urschel, Urschel Lab- 
oratories, Inc., Valparaiso, Ind. 
Director: Robert A. Sindall, A. K. 
Robins and Co., Baltimore, Md. 
Director: Robert Meighan, Weirton 
Steel Co., Weirton, W. Va. 

Director: John W. Fisher, Ball Broth- 
er Co., Inc., Muncie, Ind. 

Director: M. R. Feeney, Lansing B. 
Warner, Inc., Chicago, II]. 

Director: Charles E. Schick, Wauke- 
sha Foundry Co., Waukesha, Wis. 


Forty Niners 


President: Frank S. Langsenkamp, 
F. H. Langsenkamp Co., Indianap- 
olis, Ind. 

Vice President: Edward E. Judge, 
Canning Trade, Baltimore, Md. 
Secretary-Treasurer: Charles E. 
Schick, Waukesha Foundry Co., 

Waukesha, Wis. 
(Continued on Page 43) 
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The Cheerio party (see winners below) was one of the most successful events of the 
convention. The Ladies’ Day Committee are: (from left, back row) Mrs. M. R. Feeney, 
Mrs. William Hudson, Mrs. Carlos Campbell, Mrs. Edward Burns, Mrs. Clifford 


Wilson. (Front row) Mrs. W. D. Lewis, Mrs. John Dingee, Mrs. Fred Heinz. 


Winners of the Ladies’ Day contest at the convention are: (from left, back row) 
Pearl Varney, Betty Hopkins, Kartherine Smith, Marjorie Money, Marion Wieder. 
(Front row) Millie Hansell, Jean Schofield, Alice Logan, Polly Clark, Eleonora, Blevins. 
A new program, and a highly successful one, at the convention was the Ladies’ Day. 


New officers of the Canning Machinery and Supplies Association are: (from left, back 
row) Schick, Sindall, Feeney, Urschel, Fisher, Wilson, Meighan. (Front row) Lewis, 


Swift, Vaughan. See listing on this page for details. 





Owens-ILLINOIS ASSURES 
You A COMPLETE 
PacKAGING APPROACH 
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Co-ordinated Research 
Pure research into fabrication of glass, 
packaging research into processing and 
handling methods in customer plants, 
market research into consumer attitudes. 
All add up to greater packaging value. 


The Right Container 
There’s an O-I container to meet your 
special needs: Duraglas containers; 
Libbey Safedge packing tumblers or 
premiums; Kimble Ampuls and Vials; 
and a variety of plastic containers. 


Needed Fitments 
O-I specialists are keenly aware of sales 
benefits derived from plastic shaker and 
pour-out fitments which are not “gadg- 
ets” but which increase consumer satis- 
faction with your product. 
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Engineered Design 
At Owens-Illinois, your package’s three 
needs are taken into account: 1) Con- 
siderations of its function in the retail 
store, 2) its operating efficiency, and 
3) its consumer utility. 


The Right Closure 


Through long and continuing research 
O-I has developed the most advanced 
metal and plastic closures. Helping you 
choose the right closure is another func- 
tion of O-I’s packaging service. 


Merchandising Cartons 


Modern cartons are developed only 
through systematic consideration of 


Chia eee 8 


their opportunity to serve you in the 
retail store and warehouse . . . as well as 
on your own filling line and in transit. 


An easier package for the con- 
sumer to use is a natural stimu- 
lator of product consumption. 
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Emerald Green Quarts—economical and eye-appealing 


It’s sale at first sight when prune juice 
is in Duraglas Containers 


Your propucr should be a “shelf standout” in to- 
day’s self-service selling . . . to make planned pur- 
chases easier and gain full advantage from impulse 
buying. 

Packed in Emerald Green Duraglas Containers, 
prune juice is easily seen by customers—practically 
pops into shopping carts. Smartly designed 
Duraglas Containers have the eye-appeal needed 
for today’s packaging—offer lasting content pro- 
tection—can be easily resealed after partial use. 


DURAGLAS CONTAINERS 


AN (i) PRODUCT 


1958 


What’s more, shoppers know that Duraglas Con- 
tainers always keep taste exactly as produced. 

You can profit from the economy of Duraglas 
Containers . . . containers which shoppers see, se- 
lect, and take home. Call your nearest Owens- 
Illinois office for details on the complete O-I pack- 
aging service—the right Duraglas Container, plastic 
fitment, and closure . . . attractive, sales-catching 
label designs . . . rugged cartons imprinted with 
your sales message. 


Owens-ILLINOIS 


GENERAL OFFICES +: TOLEDO 1, OHIO 












































Model 8 Calefactor is capable of steri- 
lizing nearly any product that can be 
pumped. Temperatures 160-300° at 5-10 
gal. per min. Displayed by W. J. Fitz- 
patrick Co. 





Mobile field viner for peas based on a 
new threshing principle was displayed 
for the first time by Food Machinery 
and Chemical Corp. 
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Burt Machine’s new boxefiller takes one 
man to operate, is shorter, can operate 
at higher speeds. 


A plastometer, now in use in the in- 
dustry for controlling consistency of 
baby foods, applesauce, etc., displayed 
by Fischer and Porter Co. 
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Scott Viner Co. displayed a new vege- Side clamp attachment for lift trucks ’ 
table washer with a capacity on peas shown by Clark Equipment Co., is de- s 
from 2,500 to 3,000 Ibs. per hour. signed for moving cases without pallets. 
@ @ 

Smaller, Livelier Crowd 
j 
at 1958 Canners Show 


Absence of brokers’ meeting 
slows attendance figures, 
but more engineers show up 


By Dennis H. Murphy 
Managing Editor 

ery sort of report was obtainable 

from exhibitors at the 1958 can- 
ners show in the municipal auditori- 
um, Atlantic City, N. J. From one 
exhibitor, a canning machinery man- 
ufacturer, Foop Packer learned that 
“lots of the big canners were here, 
but some of our best customers didn’t 
show up.” The representative of a 
multi--industry supplier, who had one 
new item, said, “Best show we have 
ever attended. The people who stop 
in here are interested!” And then a 





Attendance at Show 


Processors Total 
1950 Atlantic City 2968 8439 


canners supply man, “Where are the 
people?” 


Attendance Down 


For the record (see box) attend- 
ance was down from recent conven- 
tions. The number of processors, 
canners, freezers, manufacturers of 
other food products, was also at the 
low point in 10 years. 

The total count was nearly up to 
the 1956 show in Atlantic City, since 
many more brokers signed in at the 
gate. In past years when the brokers 
held their own meeting preceding the 
NCA convention, or simultaneously, 
their own registration cards were hon- 
ored. 

In 1956 there were probably three 
times as many brokers in town as in 


1958 but 724 of them registered this 
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1951 Chicago 2701 7027 ute 2 : } 
1952 Atlantic City 3449 ~—-9545 year against 300 or so in 1056. ; 
1953. Chicago 3455 8839 Sifting through the reports as they 
1954 Atlantic City 3609 8118 reach the Foop Packer booth, two H 
1955 Chicago 3655 8718 things seem to stand out: ; 
1956 Atlantic City 3049 7011 
1957 Chicago 3898 8135 } 


1958 Atlantic City 2587 6732 


Attendance Breakdown, 1958 


ee ca “a was on display for the first time. 
Sendhil 390 Some of it had not even been an- 
Total processors 2,587 nounced previously. Business was 
Guests 1,344 brisk in some booths, slight in others 
Brokers 724 as it always is, but many were busy 
Distributors 197 all d e : id r 
Exhibitors and CMSA Menbers 1,880 Ch SRY, SUSE Say. 1 
Total industry 4145 2. The cutomers seemed to be 
Eien Catal 6,732 somewhat different. In the annual 


Fewer Salesmen 


1. The show was a good one. A 
surprising amount of new equipment 


(Continued on Page 43) 
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Ball Bros. Co. booth: K. M. Hay, L. V. 
Parry, T. H. Dellwo of Ball, E. E. 
Richard of H. J. Heinz. 


Standard-Knapp Div., of Emhart Mfg. 
booth: George S. Sunder, A. L. Johnson, 
A. J. Hetzel of Standard-Knapp. 


Foop PAcKErR's Album 
of 1958 Canners Show 


Our annual camera tour 


of exhibits at Canners Show 


ie to the early press time, only part 
of the pictures taken at the Canners 


Ferry-Morse Seed Co. booth: Ed G. 
Weimortz of F-M, Carl Smith of Naas 
Foods, Inc. Ned S. Banton of F. M. 


Mead-Atlanta Paper Co. booth: T. J. 
Zornow of T. J. Zornow, Inc. and George 
R. Boschew of Mead. 
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Show can be used in this issue. The re- 
mainder, will apear in the March issue. 


Morton Salt Co. booth: A. J. Paperno and 
Marcos Kalb of La Fortaleza, S. A. and 
A. J. Wood of Morton. 


Girdler Co. booth: Everett Minard and 
William Albrecht of Girdler, Ed Burnett 
of Gerber Products Co. 


E. I. Du Pont De Nemours & Co., Ine. 
booth: E. V. Grandy of Du Pont, C. H. 
Haurand of Best Foods. 
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Scott Viner Co. booth: Charles Copeland 
of Scott, Conrad Bessette and Honore 


Remillard of David Lord, Ltd., 
Bausch of Scott. 


and Al 
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Baldwin-Lima-Hamilton Corp. booth: R 
E. Manaugh of Morgan Packing Co., 
Robert E. Lacrosse and Robert T. Adams 
of Baldwin-Lima-Hamilton. 





Tygart Valley Glass Co. booth: Walter 
Kneip of Tygart, Fred J. Gotle of Panzer 
Packing Co., Inc., Stewart Aiken, of Ty- 
gart. 


UNAL 


International Salt Co. booth: A. J. Hulse- 
bosch of Int. Salt, J. Oliver Richards of 
Kent Packing Co., and Oliver W. Mc- 
Keown of Int. Salt. 


The United Co. booth: Paul Cover of 
TUC, Fred W. Kistler, Fred R. Vietig 
and Glenn W. Betz of Bloomsburg Co- 
operative Canners. 


Crown Cork and Seal Co. booth: Ben 
Renne of Crown and R. W, Hoyer and 


I. N. Wade of Gulf Oil, 
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Food Machinery and Chemical Corp. 
booth: Warren Egee and Ernest Richter 
of Campbell Soup Co. and H. C. Mc- 
Clure and Walter Ouzts of FMC. 


Economic Machinery Co. booth: Jim Par- 
sons of Economic, Evert Landon of Nal- 
ley’s Inc., H. L. Duhart of Horix Mfg. 
Co., and J. Fedler of Economic. 


Burt Machine Co. booth: Charlie Mager- 
kurth of Burt, Mr. and Mrs. Lewis Logan 
of Campbell Soup Co., Cliff Neer, Whitey 
Whitehurst and John Whitehurst of Burt. 


Malayan Tin Bureau booth: Leland P. 
Smoot and D. L. Grubbs of Morehouse 
Foods, Inc., R. Coursen, Malayan Tin. 


Armstrong Cork Co. booth: A. L. Cavin 
of Armstrong, M. D. Kimbell and R. S. 
Manildi of Gerber Products Co., Bob 
Langsett of Armstrong. 


Hazel-Atlas Glass Div. of Continental 
Can booth: L. M. Sutton of Hazel, Ber- 
nard Levine of Manor Hill Salad Co., 
C. W. Fulkerson of Hazel. 


A-B-C Packaging Machine Corp. booth: 
Dave Shields of ABC, J. W. Thuma of 
Sycamore Preserve Works, Corp., Omer 
A. Rupp of ABC. 


Huntley Mfg. Co. booth: Howard Grif- 
fin of Huntley, Herbert White of Great 
Lakes Growers, L. Johnson of Huntley. 
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CAN CLOSERS 


ALL Round Can €LOSING 
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The complete line of Angelus Seamers 
with their wide range of accessories are 
adaptable for any type of product in 
production volume from 30 to 500 cans 
per minute. 

Angelus is the nation’s only manufac- 
turer exclusively producing automatic 


round can closing machines. Every 
machine is backed by over 45 years of 
specialized experience. 

Angelus machines are rugged and 
dependable; they are simple to operate 
and maintain; they represent the lowest 
possible initial investment. 


WRITE TODAY for 
complete details. 
Specify products, 
can dimensions 
_and your capacity 
requirements. 
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PACKAGING TEAM vezos 


More and more, it’s the package you use that 


helps decide whether your sales and profits grow. 
That’s why more and more packaging decisions 
are becoming team decisions—a team made up of 
many specialists within a company. But to make 
a packaging team complete, it needs the “out- 


” 


side” viewpoint. It needs one more person — an 


ae 


Anchor Man! The Anchor Man is a glass pack- 
aging expert who has helped solve hundreds of 
packaging problems and who can help solve yours 
through this wide experience. And if you should 
need it, your Anchor Man can bring you the 
help of Anchor Hocking’s outstanding Package 
Engineering and Research Division. 
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Contact your Anchor Man soon. We know 
you'll like his quality-controlled Anchorglass* 
containers, Anchor® closures and sealing 
machines. We know you'll like his service. We 
know you’ll want him on your team, too. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 
Branch offices in all principal cities. 
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ANCHOR MAN! 


ANCHOR 
HOCKING 


Glass Containers 
and Closures 





Chisholm-Ryder Co. booth: E. McKinley 
of C-R, V. J. Fejtek of Canada Food, 
Ltd., Steve F. Lewis of Matthews Wells 
Co., Ltd. 


Anchor Hocking Glass Corp. booth: P. 
W. Hatch of Anchor, Clair F. Shillito 
of C. H. Musselman Co. C. H. Salisbury 
of Anchor, John C. Brown of Mussel- 
man and S. R. Demerell of Anchor. 


he Casperry Lagonerones 


Griffith Labs booth: Ira R. Karns of Arbo- 


gast and Bastian, Art Kern and Vic 
Woodcroft of Griffith, Donald K. Rose 
of Rogers Brothers Seed. 


Aluminum Company of America booth: 
L. N. Kloppman of H. J. Heinz, A. R. 
McNitt and H. J. Endean of Alcoa, F. Y. 
Tiernan of Heinz, R. W. Dispennett of 
Alcoa. 
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Pfaudler Co. booth: W. D. Pheteplace of 
Pfaudler, Fred G. Thompson of Salada, 
Shirriff, Horsey, Ltd., and Al Taylor of 
Pfaudler. 


Berlin Chapman Co. booth: Edward Jes- 
winski and W. T. Howeth of Berlin, Car] 
Nesselrodt and Bill Griffith of Shenando- 
ah Valley Vinegar Corp. 


Huron Milling Div. of Hercules Powder 
Co. booth: Peale Haldt of Huron, M. 
Patricia Kearns of Huron and W. J. Hart, 
Jr. of John H. Dulany and Son. 


Urschel Laboratories Inc. booth: Vernon 
Nelson of Green Giant Co., Curtis R. 
MacDonald and Joe Urschel of Urschel 
Lab, Louis Catalano and Peter A. Pace 
of Longview Farms. 


National Can Co. booth: I. L. Holtz and 
Ed Woelper and F. B. McNamara of 
National Can and Dan Pearlstein of Re- 
Dan Packing Co. 


Metro Glass Co. Inc. booth: Mary Burns 
of Metro, Ernest Richter of Campbell 


Soup, Jerry Moore of Metro, Warren 
Egee of Campbell. 


MACHIN 
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E. W. Bliss Co. booth: Earl Johnson of 

Bliss, Thomas N. Shea of Milton Can 

. Don Lundstrom and Len Crary of 
iss. 


White Cap Co. booth: John Swift of 
White Cap, J. S. Goldsmith of the Bow- 
man Agency, Irving R. Kilby of Blue 
Ridge Fruit Growers and Stocky Stock- 
holm of White Cap. 
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A salute to 
California 


on its 100 year 
> of canning 


from the leading container supplier— 


For more than half a century, longer than any other 
container manufacturer, American Can Company 
has been supplying California canners with qual- 
ity cans of every kind. During these many years, 
the canners and Canco have always cooperated 
closely —to improve both products and containers 
for the benefit of consumers everywhere. 


As the State’s canners celebrate their first 100 
years of service, Canco joins with the entire 
nation in wishing them an even more successful 
second century! 


Through merit to first place 


American Can Company 
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Orville M. Lee, 
Vice President 


Miller 
Manufacturing 
Company 


Richmond, 
Virginia 


THE NATION'S LEADING 
BOX SUPPLIERS OFFER 


. . . the wood preservative used by more 
canners and packers than any other brand 


North, South, East, West — you'll find the leading 
box, hamper and pallet suppliers are equipped to 
provide you with Cellu-san protection. For pennies 
per unit, they can give you dollars of extra value. 
Cellu-san stops rot, stabilizes tare weights. Treated 
harvesting containers last longer with less breakage. 
NOW is the time to start to save with Cellu-san 
or one of these companion products — 


CELLU-QUIN CELLU-PEL 


An economy grade, copper-8 A blend of powertul water re- 
quinolinolate preservative. pellents without a tungicide. 


CELLU-STAT CELLU-DIPPER 


A fungistat to prevent mold An automatic, self-amortizing, 
on crop residues in boxes. box-dipping machine. 


Chemical Products Div., DARWORTH INC., Simsbury 2, Conn. 


Western Sales Office: P.O. Box 1422, Palo Alto, Calif. 
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That You 
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FIRST 
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American Can Co. booth: J. J. Orders 
of Canco, Garth R. Matthews of Ontario 
Food Processors Assn., R. J. McGrath 
of Annapolis Valley Canners, Ltd., G. H. 
McVean of Canco, F. J. Perry and Dr. 
A. H. Jones of the Dept. of Agriculture 
of Canada. B. R. Demeritt of the De- 
meritt Co., Frank Brennan of Canco and 
Roy W. Demeritt of the Demeritt Co. 


Dodge and Olcott, Inc. booth: John A. 
Bouton and William Ammow of D & O, 
John Ventre, Jr. of Ventre Packing Co., 
Paul N. Sperry of D & O, J. F. Kanagy 
of C. H. Musselman Co., and Mat Phelan 
of D&O. 


™ a 
Rossotti Lithograph Corp. booth: Edward 
Laraja, S. A. Laragja and Sons, Inc., 
Charles C. Rossotti of Rossotti Litho, 
Frank G. Taormina of Progresso Food. 


Owens-Illinois Glass Co. booth: F. S. Sou- 
therland of Owens, Max Lehmann of 
Northwest Packing Co. 
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Tuff-Coat labels positively resist frost, heat and scuffing. 
his special finish protects the appetizing colors on your 

label — makes your label stand outin the store, and in the home. 
lp for frozen foods, glass packs — any other product where 


frost, heat or scuff resistance is desirable. Worth investigating. 
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This page produced in its entirety 
by Muirson Label Co.,. Inc. Com 
= plete plants in San Jose, Calif. 


Peoria, Ill; and Meriden, Conn 
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(Continued from Page 19) 


For whole kernel, processed 
(canned of frozen) corn, exactly the 
same procedure is followed, Figure 
1, except a 100 gram sample is used. 
rhe following equipment is needed: 

Equipment 

S$ mesh 8 in. screen 

-Scale capable of weighing, at least 

100 grams (0.01 gram accuracy) 

14 mesh wire basket 2% in. in diameter 

by 3% in, de« p 

-1000 cc beaker 

Hydrometer (.090 to 1.10) 

To facilitate the above calculation, 
a nomograph (Chart 1) is helpful. 

Because the U. S. Department of 
Agriculture has adopted a nomograph 
for determining the U. S. Grade for 
tenderness and maturity of canned 
and frozen corn, Chart 2 and 3 as 
modified by the inclusion of the spe- 
cific gravity values are proposed. 


Equipment used to determine specific 
gravity by the 100 gram method. 


It should be noted that the principl 
is not new since Burton as early as 
1922 indicated that the method could 
be used to distinguish corn maturities. 
Lee and co-workers at the New York 
Experiment Station determined limits 
i... 1942. They used special solutions 
adjusted to a specific gravity of 1.0. 

In our earlier studies, we used the 
National Potato Chip Hydrometer and 
basket method. However, the methods 
described in this report appear to be 
more reliable. Furthermore, the equip- 
ment is inexpensive and only basic 
techaiques are required. 


References 


1. Crawford, T. M. & Gould, W. A. Ap- 
plication of Specific-Gravity Tech- 
niques for the Evaluation of Quality 
of Sweet Corn. Food Technology 
11(12): 642—647. 1957. 

2. Gould, W. A., Crawford, T. M., Davis, 
R. B., Brown, W. N. & Sidwell, A. P. 
A Study of Some of the Factors Af- 
fecting the Grade Relationship of 
Fresh and Processed Vegetables. IV. 
Whole Kernel Sweet Corn for Can- 
ning and Freezing. 

. Twigg, B. A., Kramer, A., Falen, H. 
N., and Southerland, F. L. Objective 
Evaluation of the Maturity Factor in 
Processed Sweet Corn. Food Tech- 
nology 10(4):171—174, 1956. 


U.S. 
Tenderness 
and Maturity Kernel Conversion Pericarp Specific 
score diameter scale % gravity 
inches / 
20 kernels 


1.064 


Grade B'Grade A 


Grade Cc! 
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Chart 2. Modified nomograph for determining U.S. Grade for tenderness and maturity 
of canned sweet corn. From selected points on specific gravity or AIS and pericarp 
scales, extend line until it intersects conversion scale. From this intersection point 
extend line through selected point on kernel diameter scale to tenderness and maturity 
score scale. This point is the numberical tendernss and maturity score. Basic nomo- 
graph is taken from Twigg et al.? 


Kernel Conversion Pericarp Specific 
diameter scale xt gravity 
inches / 
20 kernels 


1.058 


Grade A 


cooooo 


' 
' Grade B 
CANAFOANGA 
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Grade 


Chart 3. Modified nomograph for determining U.S. Grade for tenderness and maturity 
of frozen s~’eet corn. Basic nomograph is taken from Twigg et al.? 


Limits for Minimum Grades (Tenderness and 
Maturity Score) 


A B Cc 

Fresh cut Corn for Canning 

(6 Ib. values) 
Fresh cut Corn for Freezing 

(6 Ib. values) 
Canned Whole Kernel Corn 

(100 gr. values) 
Frozen Whole Kernel Corn 

(100 gr. values) 


Specific Gravity Values for Fresh and Processed Corn by USDA 
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CONVENTION 


(Continued from Page 20) 


has come along for rapid analysis of 
organic compounds. 


Raw Products 


The raw products luncheon was 
a lively session. The problem, con- 
tinuing in its second year, was im- 
provement of seed yield. In 1957 the 
session centered around planting de- 
vices. This year it was seed quality. 

Bryan Clark of Associated Seed 
Growers Co., pointed out basic eco- 
nomics considerations behind the de- 
velopment of new seed. In tomatoes, 
where the original cost of the seed 
is only around 1% of the total raw 
product value, any chance for an im- 
provement is worth taking. However, 
in a crop like peas, where the seed 
is worth some 30% of the raw prod- 
uct value, the canner will want to 
be fairly sure of his seed before he 
changes. 

Improvement has come in various 
directions in raw product end of the 
canning industry. In addition to im- 
provements in harvesting methods, 
insect and weed control, “Seed vigor 
has improved,” Mr. Clark said. 

What is ahead? Mr. Clark predict- 

ed: 
1. Planting peas on the basis of 
live seed per acre rather than on 
the basis of Ibs. per acre. This will 
come with developments in both 
seeds and planting methods. 

2. Methods of eliminating 
seeds. 

3. Improvements in seeds geneti- 
cally by crossing new strains. 

4. Still far in the future is the 
possibility of improvement by chang- 
ing the genes within the seed 

One of these possibilities suggested 
by Mr. Clark, that of telling the good 
seed from the bad seemed a little 
closer. Dr. R. P. Moore, research pro- 
fessor at North Carolina State Col- 
lege, reported on the use of his meth- 
od of seed evaluation. 

His main point in the discussion 
was that there is a gradation be- 
tween “live seeds,” those that will 
produce a productive plant, and 
“dead seeds”, those that fail to ger- 
minate. His method of seed evalua- 
tion seemed to be helpful in deter- 
mining the “sick” seeds, that would 
produce under favorable conditions. 

Dr. Moore’s test which he offered 
as merely a way to learn more about 
seeds, and not as a substitute for a 
standard germination test involved 
treating the seed with tetrazolium. 
Living parts of the seed turn red. 
Dead parts stay white. 
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- Labeling Lines 
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by George L. N. Meyer, Jr. 


PLANT LAYOUT AND 
BETTER BOTTLING 


How does Plant Layout effect produc- 
tion speeds and bottling efficiencies? 
Requirements vary, of course, depend- 
ing upon size and configuration of the 
existing plant, type product being 
bottled, speeds, etc. Certain rules of 
thumb may be used however, which 
will generally hold true. 


STRAIGHT LINE 


First, let us consider the advantages 
of a straight line setup. In addition to 
providing better housekeeping, this 
method allows for ease of conveying 
supplies to the head of the line and 
following the packaging operation, 
ease of transferring the package away 
from the line. 


With the straight line approach, when 
low volume iterns are to be packed, the 
operation is easily performed on short 
lines using semi-automatic equipment. 
With production speeds in the order 
of 60 to 300 or more BPM, the straight 
line arrangement is often preferred in 
order to prevent jamming or tipping. 
At high speed, a cross-over is pre- 
ferred to a dead plate since the con- 
tainer is always moving, eliminating 
impact. Also, when flexibility is a 
requisite to varying volumes, this 
method allows for ready dismantling 
or shortening. 


“U" SHAPE 


So much for straight line layouts — 
now let us consider ‘“‘U”’ shape advan- 
tages. 


Obviously, the “U” shape takes less 
space. It also shortens the distance 
that people must travel in getting 
from one station to another. If you are 
interested in appearances, the “U” 
shape can be used to advantage by 
allowing for separation or covering of 


operations at the head of and at the 
end of the line. Operators working 
within the “U” can attend to more 
than one piece of equipment at a time. 
Similarly, set-up mechanics can cover 
more ground faster. 


MULTIPLE FLOORING 


How about Multiple Flooring? Avoid 
this wherever possible. Anytime a pro- 


. duction line requires more space for 


expansion, the use of multiple floors 
in connection with that line should be 
avoided. 


PLACEMENT 


Placement of equipment? Regardless 
of the shape of the line, packages must 
be guided and conveyed properly in 
order to avoid jamming or breakage 
around the various pieces of equip- 
ment. Generally, the distance around 
each piece of equipment should be a 
minimum of 3’ and more if space is 
available. If your equipment has a 
drive shaft, figure out how much room 
you need in the event you ever must 
remove the shaft. That dimension 
could easily add 10’ to your clearance 
requirements. Working heights for 
conveyor lines are usually standard- 
ized at 37” in most industries except 
Brewery and Beverage, where it is 40 
to 46”. Uniformity of height should 
also be arranged wherever possible. If 
you must go up or down hill the rise or 
fall should be 34” per foot (can be 1” 
per foot on quart size containers). 


Synchronization on high speed pack- 
aging lines is receiving more and more 
attention since container control is ex- 
tremely important at speeds over 120 
BPM. It’s a subject worthy of a sepa- 
rate article so we'll cover it at a later 
date in this series. 


World’s Largest Manufacturer of high-speed Labeling Machinery 


ECONOMIC MACHINERY COMPANY © Worcester 3, Mass. / Div. of Geo. J. Meyer Manufacturing Co. 
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MARKING 


GUNS 


Blaisdell Markers 
write on anything. 


1737 | 


CHINA 
MARKER 


Bold, bright marking for 
all slick surfaces — 14 
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vivid colors. 
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7 GET THESE 
BLAISDELL EXCLUSIVES > 


SPEE-D-POINT perforation for 
easy sharpening—STED-D- 
POINT staple for secure lead 
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SIS 


DU-ALL 
mecHanicaL PENCIL 


Marks all surfaces. Six 
colors with matching 
leads. 


| 


Write for sample naming this pub- 
Ub lication. Our many special pencils 
txt have solved varied marking problems 
\/ since 1893. Let us help you. 
i 


TRACE MAPAS REG. U.S. PAT. OFF 


aan 


PENCIL COMPANY 


BETHAYRES, PENNA 
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Glass Hopper Truck 

A fibre glass hopper truck is now 
available from the Frank Hamachek 
Machine Co., Dept. F., Keewaunee, 
Wis. The advantages over the con- 
ventional sheet-iron type of hopper 
truck, according to the manufacturer, 
are the transparency and easy main- 
tenance. A worker does not need to 
stand over the hopper to tell when it 
is empty. He can see from the side. 
The fibre-glass needs no painting and 
is not harmed by steam, oils or food 
acids, 


Tank Cleaner 


A cleaner which discharges up to 
9400 gph through two revolving jets 
has been recommended by its manu- 
facturer for cleaning inner surfaces 
of large tanks. The unit is also intend- 
ed for marine uses. 

The manufacturer, Sellers Injector 
Corp., Dept. F., 1601 M. Hamilton 
St., Philadelphia 30, Pa., calls the 
unit the Jumbo Tank Cleaner. It is 
water-driven and can handle temper- 
atures up to 176°. 


Automatic Corn Cutter 

The United Company, Dept. F, Tuc 
Road, Westminister, Md., has an- 
nounced a corn cutter which elimi- 


nates manual selection of corn ears 
either for quality or recovery purposes. 
It separates the kernels of larger, more 
mature ears from the grains of small- 
er, younger ears. 

According to the manufacturer the 
self regulating cutting head may be 
set to follow the cob or to cut at 
uniform depth through the ear length 
or to any cut in between those ex- 
tremes. 


Neck Band Machine 


A neck bander for bottles, which 
will operate up to 85 bottles per 
minute, has been announced by Gis- 
holt Machine Co., Dept. F., 1245 
East Washington Ave., Madison, Wis. 

The new machine is redesigned for 
higher capacity. It is called the Seal- 
amatic Jr. According to the manufac- 
turer, it can handle pre-cut neck band 
seals or tubing and can be changed 
to any glass size in five minutes. 


Salt Car Unloader 


A light weight, aluminum alloy con- 
veyor has been designed specifically 
for unloading salt from hopper bot- 
tom freight cars. The M-H Standard 
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your success or failure depends on these 


It takes careful management to keep these in the 
right proportion, and when you can convert an ‘‘over- 
head" dollar into a ‘‘profit’’ dollar, you have 


strengthened your position in today’s competitive 
field. 


For Food Processors, CANNERS EXCHANGE pro- 
vides a 51 -year time-tested plan to reduce insurance 
overhead safely. Thousands of our policyholders 
have saved up to 40% of the customary premiums 
charged by other insurance companies. In addition, 
they received a complete insurance and inspection 
service specifically planned to serve the Industry! 


Only a plan which is specifically designed for the 


Food Processor can give so much at such little cost. 


1957 Canners Exchange savings distribution Total savings to date have amounted to 
to policyholders totaled 


$1,600,220 $33,065,842 


If you are not now a policyholder, but believe your plant 
is entitled to a preferred risk classification, write to: 


Canners Exchange - 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE «+ CHICAGO 30, ILL. 


51 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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Corp., Dept. F, 513-521 Communipaw 
Ave., Jersey City 4, N. J., is the 
manufacturer. The conveyor belt is 
rubber covered. Side shields prevent 
leaks, The section which slides under 
the car is 6 in. high. The elevator 
on the discharge end can be raised 


to 5 ft. 


Nubbin Separator 


Increased grading accuracy, great- 
er capacity, and lower maintenance 
costs are claimed for the new nubbin 
separator now available from Food 
Machinery and Chemical Corp., Dept. 
F., P. O. Box 1120 San Jose, 8, Calif. 

The machine is designed to remove 
all nubbins in green and wax beans — 
but can be adapted for use as a 
scalper on pea feeding lines, for re- 
moving pods, stems and chaff. 


FAST! 


In the bean operation, beans of 
the desired length go off the end, 
short cuts are discharged into a sec- 
ond shute, nubbins are scrapped. 


Carton Filler 


A newly designed machine for fill- 
ing frozen food cartons at speeds up to 
240 cartons per minute of the retail 
size or 110 cartons per minute of the 
institutions size has been announced 
by Food Machinery and Chemical 
Corp., Dept. F., P. O. Box 1120, San 
Jose, Calif. 

The machine is known as the FMC 
No. 16 S Carton filler or No. 8 S for 
institutional packs. 

The machine employes a straight 
line feed, it has the “no carton-no 


ACCURATE! 
BURT... 


NON-STOP LABELERS LO 


The Burt Model AUS Non-Stop Labeler 


provides uninterrupted service from the 


opening to the closing of each operating 


period. Labels are replaced through a dual 


label feed without stopping the operation. 


BURT MACHINE CO. 


401 East Oliver Street 


Baltimore 2, Maryland 


fill!” device, and it can be easily ad- 
justed to meet variances in volume 
requirements. 


New Literature 


Radio Corporation of America has 
a new eight page catalogue on its 
automatie can sorters and uncasers. 
RCA, Industrial Electronic Products, 
Dept. F., Beverage Equipment, Cam- 
den 2, New Jersey. 

Fritzsche Brothers, Inc., Dept. F., 
Ninth Ave., New York 11, N. Y. has 
announced its semi-annual price list 
which is available upon request to 
those who purchase in wholesale quan- 
tities, 

Horix Manufacturing Co. announces 
a new catalogue of fillers for liquids 
and semi-liquids; gravity and gravity- 
vacuum operation on accurate, high 
speed machines. Catalogue may be 
obtained from Horix Manufacturing 
Co., Dept. FP, Pittsburgh 4, Pa. 

Vanox, a weed killer manufactured 
by R. T. Vanderbilt Co., Inc., Dept. 
FP, 230 Park Ave., New York, 17, 
N.Y., is described in a bulletin avail- 
able from the manufacturer. The non- 
selective weed killer is used in 
driveways, etc., where no plant growth 
is wanted. 


WER LABELING COSTS! 


BURT: 
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Subsidiary; Demuth Glass Works, Inc., Parkersburg, W. Va, « Plants: 
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aW IDE variety of food containers. 
ly BROCKWAY 


This complete line of glass containers pro- 
vides packaging perfection for practically every 
type of food item. The wide variety of smartly 
designed shapes and sizes presents your 
product attractively and effectively to the 
public at the point of sale . . . and consistent 
high quality assures uninterrupted service on 
the modern, high speed filling line. 
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Your Brockway salesman will be pleased to 
work with you on any packaging problem. 
Ask him for samples or ask him for any in- 
formation regarding your private mould re- 
quirements. 

Or, if you prefer, call or write direct to the 


Foods Division, Brockway Glass Company, 
Brockway, Pa. 
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SROCKWAY GLASS 


COMPANY, INC., Brockway, Pennsylvania 
Soles Offices in Principal Cities 


BROCKWAY, PA.; CRENSHAW, PA.; FREEHOLD, N. J.; LAPEL, IND.; MUSKOGEE, OKLA, 
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The Market Place 


Ketchup Contest 


A contest offering $100,000 worth 
of Hotpoint appliances as prizes to 
contestants who tell, in 25 words or 
less, “No other Ketchup ‘tastes like 
Heinz because . .. .” has been an- 
nounced by H. J. Heinz Co. Entry 
blanks are available on Heinz Ketch- 


PICKING 
BOXES | 


that 


e PALLETIZE 
e STACK EVENLY 
e AUTOMATIC DUMP 


e REDUCE BRUISE 
DAMAGE 


e HAVE LONG LIFE 
e SAVE SPACE 


News of Promotion and Selling 


RRS 


up bottle collars and on tear-off pads 
affixed to store shelves. 

Full page ads in magazines during 
February and March are supporting 
the contest, as well as newspaper 
ads and commercials on the company 
sponsored “Studio 57” TV series. 

The 286 prizes will include ranges, 
refrigerators, freezers, room air con- 


ASK US HOW | 


YOU CAN REDUCE 


Lndling COSTS 


WITH 


ABC 


ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


American Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 


ditioners, automatic washers and dry- 
ers, dishwashers and television sets. 
Each entry will be acknowledged by 
mail with: a copy of the company’s 
32-page, four-color cookbook “57 
Prize-Winning Recipes.” 


Courtesy, Continental Can Co. 


Preserves and Jellies 


Attractive new glass packages in 
7 and 12 oz. sizes are being used 
by M. Polaner & Son, Inc., Newark, 
N. J., to merchandise its line of pre- 
serves and jellies. The company line 
is depicted on the twist-off caps by 
a colorful circle of fruits — pineapple, 
peach, orange, cherry, raspberry and 
strawberry. 


Courtesy, Owens-Illinois 


Ice Cream Toppings 


Glass tumblers have been adopted 
by the Julep Co., Sycamore, IIl., for 
packaging its line of Julep Brand ice 
cream toppings. Topping varieties, 
first introduced in 1952, include milk 
chocolate fudge, pineapple, strawber- 
ry, butterscotch, pecans in syrup, and 
walnuts in syrup. 

The products are distributed na- 
tionally through food jobbers, spe- 
cialty food distributors and food 
chains. 
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Sales Theme For Heinz Dog Food 


Store displays picturing jets streak- Kal Kan Foods, Inc. has announced 
ing across the sky will ‘kick-off the a new packaging for its M.P.S. chunk 
H. J. Heinz Company’s “57 Varieties” style dog food with sauce. The pack- 
promotion for the February-March age is a foil wrapper in blue, red 
“Jet-Age Value Sale.” and yellow. 
The purpose of this promotion ac- The company is also introducing 
Food Club cording to B. D. Graham, Heinz vice new packaging for its Tuna for Cats. 
Tey 14: bea president-marketing is to offer retail 
— “ ers an opportunity to create an ex- A Quick Look at the 
citing, colorful and timely atmosphere . c ; 
in which to conduct a sale of many NCA Convention — See 
related grocery items along with the Page 20 
Heinz varieties. = 


Apple Sauce 


Because of the increased demand 
for apple sauce, Topco Associates, 
Inc., Chicago, is introducing its Food 
Club apple sauce in 15 and 25 oz. 
glass jars. The new package will fea- 
ture a label in a four-color vignette 
design. Topco reports that the volume 
for the product has grown more rap- 
idly since World War II than any 
other single canned fruit or vegetable 
item. Topco will also continue to dis- 
tribute apple sauce in tins. 


Baby Food Line Addition 


Strained macaroni, tomato, beef and 
bacon is the newest addition to the 
Gerber line of foods for young babies. 
The product is packed in a 4% oz. ; : 
container size and priced the same as of doing business; traditional Hamachek attitude 
other strained meat and vegetable toward our customers. . . 
nr in a red flee. cn Back of every piece of HAMACHEK equipment are the facilities, per- 
the label identifies the product. Quick sonnel, and resources of the Frank Hamachek Machine Company—a 
acceptance of the Junior version, in- name that has represented superior quality and service since 1880. 
troduced a year ago, prompted the 
company to develop the strained 
form. can tell you! 


. are these intangibles that 
are none-the-less of equal or greater 
importance to our customers than the price 





that they may pay:—management policies; method 


Any Hamachek customer 


Hamachek 
Steel 
Frame 
Viner 


Courtesy, Contintental Can Co. 


} eS Descriptive Bulleti 
Italian-Style Specialties ee 
and Prices 


Prince Macaroni Manufacturing Co., 
Lowell, Mass., is packaging various A Upon Request 
Italian-style food specialty products a 
at its Prince Roselli, Merchantville, 
N. J. plant. Specialties, packed in 


15 oz. jars, include Prince Egg Noo- Established 1880 Kewaunee, Wisconsin 
dles aa Mushrooms, Pasta E Fagioli, 


— Sauce and Sauce with Ot ee ER 
Meat. 
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Freezing News 


Promotion « Selling « Research 


Heating Frozen Chicken 


According to Maine Experiment 
Station, chicken and gravy can be 
served steaming hot a few minutes 
after being taken from the freezer 
because of special plastic pouch con- 
tainers. The laminated plastic of the 
pouches can endure extremes of 
temperature, from 76° below zero F. 
to 300° above, without change. 
Pouches are dropped in boiling wa- 
ter, removed, opened and on the 
plate in minutes. Containers are also 
economical of freezer space. 


For Your 
Cooking 


and 


STAINLESS 
STEEL COVERS 


SANITARY, 

NO EXTERIOR STEAM 
PIPING—TRUE 
HEMISPHERICAL BOWL 
FOR PERFECT MIXING 


WATER OPERATED 
HYDRAULIC UFT— 
WITH CHROME. 
PLATED CORROSION 
RESISTANT ROD 
AND CYLINDER— 
FOR EXTRA YEARS 
OF SERVICE— 
(OPTIONAL) 


So 
cooeooeue lm 
~ 


Write for Catalog 


Division OF 
BRIGHTON CORP 


‘In order to sell 
much juice like me, 
‘‘Be sure your label 
says vitamin C— 
**30 milligrams—to be exact — 
‘Is contained in each 


Frozen Crab 


Dungeness whole frozen crab is 
now available, pre-marked with exact 


HIGH RATED #.P. MOTOR WITH 
VARIABLE OR CONSTANT SPEED 
FULLY ENCLOSED 


HEAVY DUTY ENCLOSED 
GEAR BOX WITH STEEL CUT 
GEARS AND OILLESS BEARINGS 


DRIVE SUPPORT OPEN EITHER END 
ACCESSIBLE FOR CLEANING 


TUBULAR STAND FOR 
MAXIMUM STRENGTH 
AND SANITATION 


HAND WHEEL— 

WORM AND WORM GEAR 
TUTING DEVICE 

EASILY TLTED TO 

ANY POSITION RE- 
GARDLESS OF LOAD 


* DOUBLE MOTION AGITATOR. 
EXTRA STRONG FOR LIGHT. 
MEDIUM AND HEAVY MIXES 


820 STATE AVENUE 
CINCINNATI 4, OHIO 


HAMILTON CW.TILTING 
TYPE MIX-COOKER 
60 GAL. RLUSTRATEO—SIZES. 30 TO 150 Gat 





weight, in heavy polyethylene bags. 
The product is cleaned, cooked and 
ready-to-eat. Marketed under the San 
Juan label, the crab is offered in 
weights of %4, 1, 1%, 1%, 1% or 2 Ib. 


Frozen Soup Container 


Kostick Bros., Jersey City, N. J., 
have announced a new container for 
frozen soups. The new package con- 
taining their Mom’s Clam Chowder 
is a plastic-coated paper carton in 
pint size, featuring a wide rimmed, 
easy-to-remove cover. 


‘Heat ‘n Serve’ Fish 


A new line of “Heat ’n Serve” fish 
steak dinners by Booth Fisheries 
Corp., Chicago, will appear in alumi- 
num foil overwraps tinted green, blue 
and rose. The three packages — had- 
dock steaks in lemon butter, haddock 
steaks in cheese sauce and fillet of 
sole in lemon butter — will have na- 
tional distribution. 


““Do it. I did it. I’m going far. 
“Look at my money and my big car! 


“Standardize, 

and say so 

on your labels, 

“Your brand 

will be famous, 

like Aesop’s Fables. 

‘Use this simple pay-off plan 

“To make good money. 

|} did. You can!’’ 
Ask Juice Fortification Dept 
VITAMIN DIVISION 


Hoffmann-La Roche Inc. 
NUTLEY 10, N. J 
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Courtesy, Milprint, Inc 


Frozen Apple Dumplings 


Party Time Apple Dumplings, a 
new frozen bakery product, has been 
introduced by Kruegers Frosted 
Foods, Royal Oak, Mich. The dum- 
plings are packed in a round alumi- 
num foil pan with lid picturing 
contents against yellow and blue back- 
ground. Dumplings are heated by 
popping uncovered pan in oven. 

O. H. Krueger, president, reports 
that sales on the new item have been 
excellent. At present, distribution 
area takes in Michigan and northern 
Ohio. 


Record Cherry Pack 


The 1957 pack of frozen red sour 
pitted cherries is the largest ever. 
According to a survey of the National 


@ Threshes tender peas 
and lima beans clean- 
ly — and with a mini- 
mum of damage. 


Eliminates costly haul- 
ing of vines to and from 
stationary viner units. 


Mobility enables the com- 

bine to be operated effi- 
ciently throughout entire 
harvest season. 


May be transported at high 
speeds on the highway. 


Labor cost drastically reduced. 
Large capacity. 
Rugged construction. 


Complete with power unit. 


COMPANY 


FEBRUARY, 


Association of Frozen Food Packers, 
130,888,750 pounds were frozen. 
The packs of recent years are, 
million pounds 


The 1957 pack is 47% larger than 
the 1956 pack. Packs in all regions 
were up this year. The Midwest ac- 
counted for 66% of the total. The 
Northeastern pack amounted to only 
29% of the total— much less than 
its usual proportion. 

Approximately 95% of the pack was 
in 30 Ib. tins. 


Elections 
(Continued from Page 21) 


Young Guard Society 

President: George H. Horsley, Hors- 
ley Co., Ogden, Utah. 

First Vice President: Tyrus R. Young, 
Charles G. Summers, Jr. Inc., New 
Freedom, Pa. 

Second Vice President: Jerre Pear- 
son, Dan Joseph Co., Columbus, 
Ga. 

Third Vice President: Robert B. Con- 


nelly, American Can Co., Indianap- 
olis, Ind. 
Secretary-Treasurer: Herbert E. Shek, 
H. S. Crocker Co., Baltimore, Md. 
Recording Secretary: Arthur J. Judge, 
Canning Trade, Baltimore, Md. 


Association of Canners State 

and Regional Secretaries 

President: Jack R. Grey, Pennsylvania 
Canners Association. 

Vice President: Robert J. Marsh, Can- 
ners League of California. 

Secretary-Treasurer: Guy Pollock, 
lowa-Nebraska Canner Association. 


Canners’ Show 


(Continued from Page 24) 


meeting of the Canning Machinery” 
and Supplies Association, held in the 
auditoriurn on Sunday, one man vol- 
unteered, “Before this, when we had 
the brokers with us, there were lots 
more sales people around. This year 
it looks as if the canners were send- 
ing their engineers.” 

Dave Lewis, secretary-treasurer of 
the C.M. & S.A., which is the organi- 
zation that puts on the show each 
year, announced that a questionnaire 
would be sent to each exhibitor for 
comments, suggestions, appraisal of 
the 1958 show. 


1 PEAS—— 
Sess. oo os ieee 


Now is the time to consider the many advantages of adding 
Scott Combines to existing threshing facilities and replacing costly 
worn-out equipment. The Combine has been used successfully in actual 
field operation for the past five years. Users are located in practically 
all major pea and lima bean producing areas. Write or wire today for 
complete details and price information. 


1224 KINNEAR ROAD, COLUMBUS 8, OHIO 





Spotlighting the News 


(Continued from Page 13) 


Warns R-P Act Decision 
Affects Food Industry 


Another means of enforcing the 
antitrust laws has been eliminated by 
the recent Supreme Court decision 
on the Robinson-Patman Act, accord- 
ing to Watson Rogers, president, Na- 
tional Food Brokers Assocation. The 
decision rules out treble damage suits 
by private parties under Section 3 of 
the act. 

In warning the food industry Wat- 
son said that although the decision 
does not affect any of the prohibitions 
of the Act, it sets a dangerous trend 
which is being fostered by opponents. 

“Unless there is a reawakening to 
the dangers, the food industry will 
face the same chaos that existed be- 
fore 1936,” he concluded. 


Glass Container Shipments 
Reach New High 

Glass container shipments in 1957 
established a new high for the third 
successive year, according to figures 
recently released by the Glass Con- 
tainer Manufacturers Institute, Inc. 


Domestic shipments of new glass 
by the 40 container manufacturers 
who are members of G.C.M.I. and 
who represent approximately 95% of 
the industry, totaled 18.7 billion units, 
an increase of .6% over 1956. 

Containers used in packaging food 
products, comprising approximately 
43% of total shipments, totaled 8.1 
billions units, an increase of 1%. 


Ingredients Will Affect 
Wage-Hour Exemptions 


“Too much of any product which 
is not ‘fresh fruit’ may cause the loss 
of overtime-pay exemptions”, said Fe- 
lix T. Haynes, field office supervisor 
of the U. S. Labor Department's 
wage-hour office. 

Mr. Haynes said the rule of non- 
exemption has applied to the can- 
ning of fruit cocktail, marmalade and 
other similar products containing a 
substantial percentage of foreign in- 
gredients. 

Certain punches, ades, fruit bowls, 
and other products now being intro- 
duced contain more than the allow- 
able 20% of ingredients other than 
fresh fruit. 

This may result in a complete elim- 


ination of the overtime-pay provisions 
for exempt employees. 

The ingredient measurement is by 
weight, or if appropriate, by volume 
and ‘for enforcement purposes’ inves- 
tigators will deny the exemptions 
where the foreign ingredients exceed 
20 percent. 

The foreign-ingredient test will al- 
so apply to the application of a mini- 


‘mum-wage exemption available to 


certain canners whose operations fall 
within the “area of production” test. 


Two MSU Men Receive 
AAAS-Campbell Award 


The American Association for the 
Advancement of Science and Camp- 
bell Soup Company, for the first time 
this year, presented the AAAS-Camp- 
bell Award for Vegetable Research 
to two Michigan State University hor- 
ticulturists for their work on flower 
formation and fruiting in tomatoes. 

From the field of 15 nominations 
the judges chose the team contribu- 
tion of Dr. S. H. Wittwer and Dr. F. 
G. Teubner, of the MSU staff for the 
new AAAS-Campbell award. The 
award consists of $1,500 and a bronze 
medal given for “an outstanding sin- 
gle research contribution.” 


Designed and Built to YOUR Requirements... 
a | 


SMP Progressive Packing Line: Product is delivered to hinged packing tables 
where packers on each side of tables fill containers. Empty containers are de- 
livered to packers on conveyor under top shelf. Filled containers are placed on 
top shelf by packer, where inspector on opposite side gives packer credit for 
number packed. Filled containers are then placed on conveyor which takes them 
to syruping or brining and closing operations. 


© conveyors © coolers © exhausters 


a4 


© pasteurizers 


eT oy 


- Food Processing Equipment 
Costs You No More to Buy— 
Costs You Less to Operate 


Every SMP pasteurizer, cooler, conveyor 
or related unit is designed and built to 
your parcicular need. In combination 
these machines form SMP food process- 
ing lines custom-built to your operation’s 
specific requirements. 


For more than 15 years, Standard 


Metals Products has proved by perform- 
ance in the plants of America’s foremost 
food processors that custom-built process- 
ing equipment can cost no more to install 
... cost less to operate. 


All SMP asks—without obligation what- 


ever on your part—is an opportunity to 
demonstrate what we can do for you. 


© accumulating tables 


O tan washers 


STANDARD 


METAL PRODUCTS 


A 


123 N. RACINE AVE., CHICAGO 7, ILLINOIS 


Phone: MOnroe 6-1168 
© case sealers. No obligation incurred. 
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... MARY, GIVE ME MY ROBINS 
CATALOG. I'LL GET THAT LINE 
OPERATING EFFICIENTLY I!" 


The Robins catalog shows 
hundreds of proved, efficient 
machines that keep produc- 
tion of quality products 
moving. Consult it—often. 
If you don’t have a copy, write, wire or call 


Ak Robins 
ANO COMPRNY, INC. 


Manufacturers of Food Processing Machinery since 1855 
713-729 East Lombard Street ¢ BSaltimore 2, Maryland 


7 aa 


CUCUMBERS 


Sliced on Urschel high speed model 


J 
"TRA NSVERSE 
SLICERS 


The Best Foods, Inc., Norfolk, Virginia, packers of i. 
of the old, famous ‘‘Fannings Bread and Butter a ee 


\ 


Pickles"’ brand, report that during a 3 month 
period their Urschel ‘‘OV's'’, with positive feed 
action, sliced enough fresh cucumbers to sup- 


5 Urschel “OV” Slicers on production line at 
The Best Foods, Inc. plant. 


ply their entire yearly requirements. The units 


were operated a minimum of 10 hours a day, Model “‘OV" Slicers also cut Carrots, Celery, 

with only incidental maintenance. Rhubarb, Broccoli, Okra, Squash, Bamboo 

Silanes iw Mill etait ee Shoots and Water Chestnuts e uniform, clean 
cross-cuts with no product crushing @ practically 


URSCHEI eliminate ‘‘thin'’ or ‘‘bias"’ cuts e slice 
thicknesses of 1/16” to 1-1/3” e rugged, 
LABORATORIES inc. dependable 


VALPARAISO INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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FOR FULL 
DETAILS ON 


THis NEW 


BERLIN CHAPMAN 
12 FT. SHAKER GRADER 


NOTE 
THE 
SQUEEGEE 
CLEANING 





Inventor Tubbs examines his new currant harvester. 


Experimental Currant Harvester 


Moves to Pecan Country 


A currant harvester was used for 
a few weeks last year in the 


currant growing country of New York 


ACTION OF | State. It was successful as far as the 


RUBBER 
WIPERS 


New and improved design has been added 
to this new BERLIN CHAPMAN Shaker 
Grader . . . a design that is made to 
further high capacity, rapid change-over, 
quick wash out, with minimum cost . . . 
a design to help you solve your problems 
experienced with reel type graders. Near- 
ly 100% accurate—as accurate as a grader 
can be, the new 12’ BERLIN CHAPMAN 
Shaker Grader is made to handle capacities 
up to 10,000 Ibs. of raw peas per hour 
or comparable capacities of other vege- 
tables. 


Complete details and quotations will 
be furnished upon request .. . and if 
there is other food processing ma- 
chinery in which you are interested, 
please ask for details also. 

if you did not see this 

new 12’ Shaker Grader, 


write for complete details. 


Our 5soth YEAR 
BERLIN CHAPMAN CO. 


Pe Vitter die! 


les, similar to 
| cleaner are 
}a cutting head similar in principle 


mechanical requirements are con- 
cerned, but proved unable to com- 
pete economically with hand pickers. 

The machine with minor adapta- 
tions is moving to North and South 
Carolina for testing in the pecan 
growing country. 

Elton Tubbs, the inventor of the 
machine, is president of the El-Flo 
Machinery Corporation, North Port- 
age St., Westfield, New York. He 
developed the machine over the past 
seven years. Last year a pilot model 
used on several farms in New 
York and Pennsylvania. 


was 


Lagged Behind 


According to Kirby Hayward, su- 
perintendent of the field crops at 
Red Wing Co., Fredonia, N. Y., the 
experimental model lagged behind 
the average handpicker. He said that 
the machine harvested 440 lbs. on 
its biggest day, while a hand picker 
averages 250 lbs. 

The machine is pulled between two 
currant rows. Four 2 in. vacuum hos- 
those on a vacuum 


attached and each has 


to an electric shaver. Four men work 
with one machine. In picking, the 
picker grasps a branch with one hand 
and uses the clipper-suction device 
with the other. 

This point is the bottleneck, ac- 
cording to Mr. Hayward. A hand 
picker is able to use both hands. 


Vacuum System 


The cutting head clips off stems 
and the vacuum sucks the currants 
through the hose into a chamber. The 
vacuum can be adjusted. After the 
fruit arrives in the chamber, the 
leaves that have been left on after 
clipping are blown out through an 
exhaust system. Separating the leaves 
from the fruit has been one of the 
biggest problems, according to Mr. 
Tubbs. 

The machine is self-propelled. 

One economic problem in perfect- 
ing the harvester is the decline in 
the production of currants in the 
East. In 1950 a shortage at a time 
when currants were still being used in 
a fairly large volume pushed the price 
up to 70c a lb. In succeeding years 
the demand has been less and grow- 
ers have not been encouraged to 
grow currants. Recently, there has 
been some movement to increase the 
acreage. 
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CLASSIFIED ADVERTISING “™"™™”* , 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 
answering “blind” advertisements 
box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 


FOR SALE: 2000 & 3000 gallon St. St. Vac- 
uum Tanks with Coils. Fitzpatrick Comminut- 
ing Machines Models D & F. Sparkler #33-S-28 
Filters with St. St. Leaves. Bird 32” x 50” St. 
St. Centrifugals. Also Piston Fillers, Kettles, 
Tanks, Steel, St. St., Aluminum. PERRY EQUIP- 
MENT CORP., 1405 N. 6th St., Phila. 22, Pa. 


susiness Opportunities 


1958 TEXTURE METERS will be ready for 
shipment about Feb. 15, 1958. Get your or- 
ders in now. Max R. Pankratz, Distributor, 
Lock Box 122, Valders, Wisconsin. 


Food Broker in lower Michigan and Detroit 
can give time to several new or established 
lines, through coverage, selling to super mar- 
kets, chains and wholesale grocers. Excellent 
contacts established by seven years in food 
distribution. All replies acknowledged. Box 
152, Food Packer 


Food Machinery & Chemical Corp. .. 


Hamachek Machine Co., Frank 
“WANTED — Manager for large bean grow- 
ers’ cooperative in central New York. Must 
have canner contacts and marketing experi- Heekia Cam Ca. ....cscccece 3rd Cover 
ence. Applicants send back ground, references 
and approximate salary requirements. Re- 
quests for further information gladly an- 
swered “ Tri-County Growers’ Coop., Inc., H. J. Muirson Label Co., Inc. 
Evans, Secy., Georgetown, N.Y. 


Hamilton Kettles 


Hoffmann-La Roche Inc. 


Morton Salt Co. 


ADVERTISERS’ INDEX 


Northrup, King & Co. ..........++.- a 


American Can Co. 
Owens-Illinois Glass Co. ......... 22-23 
American Box Corp. ............+. 40 


Anchor Hocking Glass Corp. ...... 28-29 


Pfizer & Co., Inc., Chas. 
Angelus Sanitary Can Machine Co. .. 


Radio Corporation of America 


Ball Brothers Co. 

Berlin Chapman Co. Robins & Co., Inc., A. K. 

Blaisdell Pencil Co. 

Brockway Glass Co. Scott Viner Co., The 

Burt Machine Co. Standard Metal Products Co. 
Swift & Co. 

Cellu-San Div., Darworth Inc. ...... 

Combate Get <.nccsv cceues 2nd Urschel Laboratories, Inc. 

Continental Can Co. 


Crown Cork and Seal Co. Warner, Lansing B., Inc. 


Charts, tables and formulas are prepared to be taken directly into 
the quality control laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 
necessary operations to make the combination of ingredients a 
high quality pack. 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
read! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This is the popular 
1950 edition. 


a ‘ 
Canning Invest in your copy TODAY, just $10.00. 


FEBRUARY, 1958 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, tl. 


pickling ~ 
preserving } ~~ 


BROOD casita ecinteainit 


sei'cexia siecaun tan Crd wean 
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GOT YOUR COPY YET? 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
Illustrates Current Practice 
and Equipment 


* 


Here, at last, in one handy 32-page 
reference work, FOOD PACKER presents 
“the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould. Fully illustrated—charts, 
photos, graphs, data tables. Features 
these and other pertinent subjects: 


% Quality control laboratory 
design and operation 


Instruments for quality 
control and evaluation 


Interpretation of quality 
control data 


Automation in food plants 


Quality control in freezing 


Variety evaluation in proc- 
essing 


Fill weight data and 
standards 


Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 
organization who has anything to do 
with the control of product quality. 


ORDER YOUR COPIES TODAY! 


$1 per copy—Discounts for 
quantities 


-10 copies. . 10% 25-49 copies. .20% 
-24 copies. . 15% 50 or more... 


FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


Enclosed is Please levwerd 
promptly copy(ies) of your new 
32-page illustrated booklet, “The Best 
of Food Packer's Quality Control 
Clinic.” 


NAME__ 

COMPANY. 

0 EE 
CE illness ciatineninias 








Dr. Charles Olin Ball 


Professor and Research Specialist 
Rutgers University 


D: C. Olin Ball by a series of 
accidents arrived at a_ place 
where his special knowledge of math- 
ematics, chemistry, food technology 
could be used to set a precise value 
on the basic problem of the canning 
industry. 

Dr. Ball formulated the equations 
for which appeared in a manuscript 
entitled ““‘Thermal Processes for 
Canned Foods.” For the first time 
the concepts of heat sterilization were 
set down in workable mathematical 
notation, 

Since then there have been refine- 
ments. The latest is a book written 
by Dr. Ball and Dr. Frank Olson, 
“Sterilization in Food Technology.” 


Started with NCA 


The series of accidents which 
brought the canning industry and Dr. 
Ball together, began at the time of 
his return from France as a member 
of the American Expeditionary Forc- 
es in 1919. He was still an under- 
graduate at the time and was looking 
for a position as a chemist in a job 
where his education could be contin- 
ued. 

He was hired by Dr. W. D. Bige- 
low of the National Canners Associa- 
tion laboratory. Dr. Ball at that time 
was a junior chemist who had piled 
a great deal of mathematics into his 
college curriculum. Dr. Bigelow, on 
the other hand, was trying to make 
some sense out of a method for the- 
oretically determining the lethal ef- 
fect of heat on canned foods. 

The young chemist, who was 
studying at Washington University 
saw the problem as one that was 


within his grasp. He saw the Bigelow 
approach as too cumbersome and too 
limited. He refined it and applied it. 

By 1921, which when he left the 
NCA laboratory to go to work with 
the American Can Co., the first hur- 
dle was behind. The manuscript, writ- 
ten in the almost undecipherable 
language of the mathematician, was 
ready. 

Dr. Ball had received his A.B. from 
Washington University in 1920. His 
M.S. in Chemistry and Applied Math- 
ematics came in 1922. Two more 
years were spent at the University 
of Chicago before he received his 
doctorate from Washington Univer- 
sity in 1926. 

At Canco, Dr. Ball continued his 
refinement of the original work. He 
published “Mathematical Solution of 
Problems in Thermal Processing of 
Canned Foods,” which was designed 
for those with less mathematical so- 
phistication than Dr. Ball. 


Asceptic Canning 


During his period with Canco, Dr. 
Ball worked in the research labora- 
tories in Maywood, Ill., and as assist- 
ant manager and assistant to the 
director of research. 

He worked with the first experi- 
ments in high temperature, short time 
processing and the first practical meth- 
ods of asceptic canning. The Smith- 
Ball device, which was developed in 
cooperation with Horace L. Smith Jr., 
involved a sterilization and filling 
room that operated under pressure 
of 15 Ibs. Sterilization is by steam 
at 300° and the product is filled at 
250° in pre-sterilized cans. 

Dr. Ball worked with Owens-Illi- 
nois Glass Co. from 1942 to 1946, 
first as technical director of the can 
company and later as director of 
process and product research for the 
glass company. 

In 1945, Dr. Ball served as chair- 
man of the Committee on Foods as a 
member of the Technical Industrial 
Intelligence Committee in Germany 
techniques. He maintained his own 
consulting and research business in 
Maumee, Ohio from 1946. During 
this period he served as director of 
research in food technology and a 
member of the board of directors 
the United Company and the United 
Products Co. 

Dr. Ball was born in Abilene, Kans. 
in 1893. He was graduated from 
Enterprise, Kans., High School in 
1911 and attended Kansas State Col- 
lege before entering the U. S. Army 
in 1916. 

Dr. Ball was chosen for the fifth 
annual Forty-Niner Service Award in 
1958. Presentation was made in At- 
lantic City, on January 19. 
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EVERY CUSTOMER large or small 


is our most important asset 


UR biggest asset by far is YOU, our customer. 

No matter how large or small, each and every 
customer is very important to us. Each gets the same 
personal service . . . the same benefit from Heekin's many 
years of experience in the metal packaging field . . . 
and each is selling his product in the finest metal package 
made, Heekin Product Planned Cans. Heekin Cans — 
both plain and lithographed --are planned for your 
product and your profit. 


Product Planned 


CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





Morton has 9 plants across the United States. These varied sites make it possible for Morton 
to obtain salt from every source: from mines, wells, and solar ponds. 


Only Morton can offer you the right salt 
for every industrial use, coast to coast 


Morton, the only nation-wide salt company, pro- 
duces, refines, and delivers nearly 100 different 
grades of salt for 14,000 industrial uses. 

This means that regardless of your size, your 
needs, or your location, Morton can give you ex- 
pert, impartial advice on which grade or grades 
will do the best job for you. This is valuable advice 
because the right salt for the right job will help 
you reduce costs, save time and turn out products 
of uniform high quality. 

How Morton service can save you money 

Morton backs its salesmen with the services of 
the finest salt research center in the world. If your 
Morton salesman personally can't solve a salt 
problem for you, he can refer the problem to 


Morton's research laboratory for quick, thorough 
analysis. This service help may be worth thou- 
sands of dollars to you every year. 

We think you'll find it well worthwhile to talk 
salt and service with a Morton representative. If 
you agree, just write or wire: y 


MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FP-2-58 120 So. LaSalle Street, 
Chicago 3, Illinois 





